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ON YOUR STAFF... 
but nof on your payroll! 


Here’s a capable assistant that doesn’t collect one dime in salary. Phil Hantover’s new 
1953 equipment and supply catalog can be right at your finger tips solving all your buying 
problems, quickly. It was edited under the supervision of thoroughly experienced 

men in this field, thus making it one of the most comprehensive catalogs in the industry. 


Make your buying problems easier, faster, and more economical—may we 
suggest that you put this catalog to work for you . . . immediately. 


PHIL HANTOVER, Inc. 1717 McGee Street Kansas City, Mo. 















Capacities from 
60 to 1,000 pounds 





NOTED for leak-proof 
design and special 
safety features 


BUFFALO Stuffers have still another feature that 
puts them in a class by themselves. They are pre- 
cision ground to a mirror finish with a patented 
internal grinder. This eliminates surface pockets 
thereby reducing corrosive action and discolora- 
tion to an absolute minimum. It also makes for 
easier operation of the stuffer. It is features such 
as these that enable BUFFALO Stuffer users to 
produce higher quality products at lower cost. 


















UALITY 
SAUSAGE MACHINERY 


for more than 80 years 


*BUFFALO equipment is noted for its sound design . . . sturdy con- 
struction . . . safety and sanitation . . . dependable performance and 
coast-to-coast factoryservice. BUFFALO is first in offering new proved 
features that increase plant efficiency and protect product quality. 


John E. Smith's Sons Co. 


50 BROADWAY BUFFALO 3, N. Y. 


Sales and Service Offices in Principal Cities 





Send for these informative Booklets 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 
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I am interested in the following: 


STANDARD MIXERS, Ca- MACHINERY GRINDERS, Capacities from (_] Silent Cutter [| Smokemaster __[_] Head Cheese Cutter 
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perizing qd pedtance-.. in ARMOUR NATURAL CASINGS! 










Yes, your sausage will have that plump, well- 
y I P 








Armour Natural Casings filled look before and after cooking, because 
Natura’ 


e 
keep your sausag ass ae ae 
- oer Armour Natural Casings cling tightly to the 
_ e Looking good ! ‘ ; : ; 
a Tasting good ! meat. They come in a wide variety of uniform 
e las 
: \ ‘ 
* Selling well! sizes and shapes to fit all your needs. 
RTE 





Casings Division * Chicago 9, Illinois ARMOUR 
oak AND COMPANY 
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ST. JOHN 


“awn All Stainless Steel 
MEAT SHOVEL 


“Cheaper in the Long Run” 


The new, lighter weight No. 1 size 
all Stainless Meat Scoop is built 
for a long life of good service. 
Easy-to-clean electro-polished 
surface saves precious minutes 
every day. Special reinforcement 
at bend in handle provides extra 
strength where it's needed 
most. This shovel is typical 

of St. John packing house 
equipment designed to do a 
special job better and at lower 
cost — because it lasts! 








SPECIFICATIONS 
Overall Length 42 inches 
Blade Size...... 


1034” wide x 13” long 


16 GAUGE STAINLESS STEEL TU- 
BULAR HANDLE AND BLADE WITH 
“TEE” GRIP. ALL-WELDED SANI- 
TARY CONSTRUCTION. NET WT. 
6 LBS. 











ONLY 


$1870 


F.0.B. CHICAGO 


IN STOCK FOR 
IMMEDIATE 
DELIVERY 





ST. JOHN & co. 
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Senate Passes Economic Controls Bill 


The Senate passed and sent to the House Tuesday afternoon its omnibus 
") controls bill (S 1081). It continues the priorities and allocation powers for two 
years to June, 1955, but without import quotas on farm products. It also extends 
for two years production expansion powers, continues the Small Defense Plants 
Administration, ete. “ 
1 Several new amendments were added to the bill on the Senate floor. One 
would practically eliminate any farm products from price controls by guarantee- 
) ing parity as the minimum ceiling for raw farm preducts. It also would ban 
) ceilings on processed agricultural commodities at levels which prevent the 
processor from paying parity prices to the supplier. Another amendment would 
4 limit the President’s authority to use the 90-day freeze to a period following a 
Congressional declaration of war. Any situation short of war would require a 
concurrent resolution of the Senate and House that an emergency existed. The 
original Capehart bill allowed the President to declare a freeze. Still another 
amendment would limit Presidential authority to make exemptions, adjustments 
or suspensions in the ceilings when invoking a freeze. 

As the House banking committee opened hearings on the Senate bill on 
Wednesday, Chairman Wolcott said he would seek to have the House eliminate 
the section setting up standby wage, price and credit controls. He argued that 
as fast as Congress could declare war or a state of emergency it could also pass 
legislation freezing prices and wages. 


AMI Will Honor Industry Veterans at Convention 
In keeping with a 32-year tradition, employes with long service records in the 
meat packing industry will be honored at the American Meat Institute’s forty- 
eighth annual meeting in Chicago, October 2-6. Gold emblems will be presented 
at one of the general sessions in the Palmer House to employes who have served 
the industry for 50 years. Meat packers are asked to forward to the Institute the 
names of individuals eligible for the 75-year diamond emblem, the 50-year em- 
blem and the 25-year silver emblem. For 75- and 50-year employes, it is requested 
that a recent black and white glossy print and biographical data accompany the 
-names, 


WSMPA Meetings Scheduled 


The board of directors of Western States Meat Packers Association will meet 
at the Palace hotel, San Francisco, Friday, June 12. On the preceding day, the 
association’s new labor committee will meet at that hotel. 





AMI Announces Regional Meetings 


The American Meat Institute will hold several regional meetings within the 
next few weeks. Purpose of the meetings is to exchange ideas and discuss prob- 
lems confronting the industry. Scheduled are a meeting June 8 at Eau Claire, 
Wis., and on June 17 at East Lansing, Mich. 
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OVERALL VIEW OF SAUSAGE PROCESSING ROOM (LEFT) WITH STUFFING TABLE CLOSEUP (RIGHT). 


Sigman’s New Kitchen Rates Mile Hi 


Denver plant blends smoothly with old unit in performing 


a fast, efficient sausage and cured meats operation 


NUSUALLY complete facilities 
for processing and packaging 


sausage and cured meats with 

speed and efficiency are now housed in 

the new sausage kitchen of the Sigman 

Meat Co., Inc., located at Arvada, Col., 
a suburb of Denver. 

The new processing, shipping and 

office unit, which is integrated with the 


NATURALLY-LIGHTED smokehouse alley; in background 
are loaves on special rail racks going into cooker. 


10 


older slaughtering plant of the Arvada 
Packing Co. (also scheduled for ex- 
pansion and modernization in the near 
future), can turn out about 150,000 lbs. 
of sausage per week and handle a 
similar quantity of cured pork prod- 
ucts. 

The building, which is one story in 
height except for a segment housing 


the cafeteria and dressing rooms, is of 
brick and concrete construction. In- 
terior walls of all processing areas, 
smokehouses, coolers and packaging 
rooms are of glazed tile. The entire 
north wall of the sausage processing 
room is glass block (there are four 
skylights in addition) and the same 
material is employed to provide natural 


PRODUCT HOLDING COOLER with heavy hams in stockinette and light 
hams and large sausage in casings. 
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SMOKEHOUSE ALLEY 













SMOKEHOUSE EQUIPMENT 































LARD 
PACKAGING 


LARO RENDERING 





HAM SOAKING OLD SECTION: —— 












NEW SECTION: 






ty WASH UP 7-6" RAS 
STICKS, 


MOULD 









{ 
DRIP ROOM Hf HOG COOLER 

{ 

1 

\! 

il 






SAUSAGE 
MEAT et ne *. 

COGUEM oe: oR ce ot oS oe eee ee 

SPICE STOR. 






root 
' 


CHILL ROOM 


PICKLING 














43 







COOLER 


ORIP R 


INEDIBLE 
OFFAL 
Room 





PACKAGING 


Ory 
STORAGE 





c 





























EDIBLE 
OFFALRM. 
OFFICE 
YASBEMBLY & SHIPPING 
SLAUGHTERING AREA 
GENERAL OFFICE 
ASSEMBLY 
FREEZER 

Geers - 





DRY STORAGE 







ENCLOSED GARAGE & DOCK 
tC 








light for the whole length of the been kept out of the sausage kitchen houses furnished by the Atmos Corpo- 
smokehouse alley. . proper. The smokehouse area is a sepa-__ ration are of the latest type with al- 
Floors in the new sausage, lard and rate department reached by double’ ternating heat and smoke supply con- 
equipment washrooms and the smoke- doors; the incoming product goes in trolled by automatic reversing damp- 
houses and smokehouse alley are paved on the south end and comes out on the’ ers. The smokehouse department also 
with brick. Six inches of fibreglas is north side. The five four-cage smoke- houses a bank of combination cookers 
employed as heat insulation over the 
sausage processing room; refrigerated 
rooms are insulated with 4 in. of cork 
in walls and 6 in. of cork in ceilings. 
Rails are hung from steel beams. An 
innovation is the use of a wood ceiling 
which is composed of heavy first grade 
tongued and grooved boards supported 
by heavy wood beams. Periodic treat- 
ment with linseed oil keeps the ceiling 
in exceptionally fine condition. No de- 
terioration has been noticed in the year 
the plant has been in operation. 
Although the plant operates under 
Denver and Colorado inspection, the 
new processing unit was designed to 
qualify for federal inspection by Nat S. 
Sachter, Denver architect, working in 
conjunction with Arthur Sigman, presi- ia > H 
dent, and Albert Miltenberger, vice tai 29 
president. MILE HI BACON PACKAGES are under scrutiny by Arthur Sigman, president of the company; 
All heat producing elements have Morton Fisher, secretary, and Albert Miltenberger (right), vice president. 
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PACKAGING PORK SAUSAGE at conveyor table also used for wrapping sliced bacon. 


and showers. In these specially de- 
signed stainless steel units the transi- 
tion from steam cooking to cold shower 
is accomplished by a change in valve 
setting. 

All loaves are cooked on special racks 
supplied by Phil Hantover, Inc., and 
designed to hold stainless molds fur- 
nished by Meat Packers Equipment Co. 
Once the molds are filled and placed 
on the racks they are transported by 
rail to the cookers where they are 
cooked and showered and move thence 
to the chill room without ever being 
removed from the racks. One of the 
pictures shows the cookers at the far 
end of the smokehouse alley being 
loaded with racks of loaves. Loaf 
products are put in Milprint heat-sealed 
casings. 

The roomy and well-lighted sausage 
kitchen is equipped with a Buffalo 70X 


12 


silent cutter, Buffalo mixer, a grinder 
and ice machine which are lined up 
along the west wall. Four stuffing ta- 
bles and three Buffalo stuffers are cen- 
trally located; one of the Hantover 
stuffing tables is designed for operation 
of three Linker Machine units. 

Cured meats in their portable stain- 
less steel vats are soaked and washed 
in the area along the east wall of the 
sausage room and are hung on special 
eages for movement to the smoke- 
houses. All hams up to about 15 lbs. 
and all smoked picnics are enclosed in 
casings before smoking. 

Finished products from the sausage 
room and smoke-cook department move 
by rail into a 36-cage chill room which 
is carried at 36 to 40° F. and thence 
into a storage cooler (36 to 40°) or 
packaging area (55°). Coolers are re- 
frigerated with Gebhardt ceiling units. 


The rail from the sausage storage 
cooler is carried out into the assembly 
room so that there is no necessity for 
removing product from cages until 
orders are being filled for shipping. 

All packing is done in one room; this 
includes bacon slicing, skinning wien- 
ers, packing of 1-lb. wieners, packing 
12-0z. smoked pork sausage, chipped 
beef, 1-lb. link sausage and other items, 

Wiener skinning and packing is done 
on individual tables by a five to eight- 
girl gang. At each girl’s hand is a con- 
veyor belt which carries the filled boxes 
to the check weighing station. The 
conveyor is equipped with an automatic 
stop so that_the belt will halt if it 
becomes overloaded without the boxes 
falling to the floor. 

Tracking for the plant was furnished 
by LeFiell Co.; the cured meat washer 
and loaf stuffer are Mepaco products. 

Bacon packaging is done on a special 
Hantover table with a six-girl gang. 
A large U. S. slicer is utilized, and a 
Dohm & Nelke bacon former. All bacon 
is derinded before curing so that after 
smoking bacon is transported by rail 
to the bacon freezer through one door 
having access to the sausage kitchen. 
The next morning, after chilling, it is 
removed through another door into the 
packaging area and then to the former 
and to the slicer. There is never any 
necessity to remove the bacon for de- 
rinding. Company officials state that 
shrink does not exceed that of bacon 
cured with the rind on. Rindless slab 
bacon is formed and placed in a poly- 
ethylene bag imprinted with the com- 
pany name. Sliced bacon is almost en- 
tirely put up in a self-service type 
package supplied by the Marathon 
Corp. It is of an envelope type with 
cello window and does not require any 
sealing or further handling other than 
folding over and locking a flap. 

Changes are being made gradually in 
the older section of the plant, and also 
in outer areas of the new unit, to in- 
tegrate all operations. Thus a former 
dry storage area has been converted 
into a drip room and hog cooler. An 
enclosed loading dock and garage has 
been created by the extension of side 
walls and roof and installation of over- 
head doors on the east side of the 
structure. A warehouse has recently 
been completed on the west side of 
the plant which furnishes about 2,700 
sq. ft. of floor space for receipt of mer- 
chandise and dry storage. The cutting 
room has been modernized so that hog 
sides are brought in by rail, dropped on 
a table and initial separation of shoul- 
der and ham is accomplished with a 
Monarch circular saw traversing on a 
rail above the table. 

The plant boiler room is housed in a 
separate building. The large oil-fired 
boiler has many safety features, such 
as an electric eye which immediately 
shuts down all controls in the event 
the flame goes out or the color of the 
flame indicates potential trouble. The 
room also contains a standby boiler 
which can be fired on light oil in the 
event that supplies of heavy fuel be- 
come scarce. Air compressors and the 

(Continued on page 28) 
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SS" Beef Head Splitter 


“BOSS' 
No. 424, PATENT PENDING. 


To you who have paid the yearly cost of 
operating a busy plant with light weight, 
fabricated equipment we present the head 
splitter that you would have designed for 
your own operations. The head splitter with 
stamina. The head splitter with a rigid, cor- 
rosion resistant, cast iron base. The “BOSS” 
BEEF HEAD SPLITTER NO. 424! 











THIS IS THE HEAD SPLITTER YOU askep For 


The “BOSS” NO. 424 offers all of the operat- 
ing features, all of the safety features which 
you expect a key unit of equipment to pro- 
vide. Many of its basic advantages are 
patented, and unobtainable in any other 
piece of equipment. And all are protected 
from the jar, vibration and corrosion of daily 
use by rigid, cast iron construction. 


This fact ts basde 


The cost of manufacturing or processing equipment can only be reckoned 


in relation to units of work performed. The “BOSS” BEEF HEAD SPLITTER 
NO. 424 merits your close inspection. Write now for details of con- 


struction, operation, and safety. 


Inquiries from the Chicago area should be addressed to The Cincinnati 
Butchers’ Supply Company, 824 West Exchange Avenue, Chicago 9, Il. 


THE Cneimnel wien SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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Be sino 
Steak 
Cubs 
Top 
FOR THE ARMED FORCES — 
Bee! 
Roasts 
Bon 
Roll 
Bot 
New 7-Way|| = 
Chu 
B f Grour 
"Th 
dred 
the fi 
procu 
Product = 
these 
TOP SIRLOIN STEAKS. a 
By ROBERT L. GRAF 
Quartermaster Food 
and Container Institute Cc 
Cub 
Top 
Loin 
Beet 
Tee new frozen, prefabricated Boni 
product was designed primarily to Roa 
suit some of the special needs of Gio 
the Department of the Navy. It will 
replace some carcass beef and 4-way 
boneless beef now being used and will 
be issued primarily by the Navy for Navy, 
use where it is uneconomical to staff | hundr 
butchers for a limited amount of, meat } It rec 
cutting. In addition, it will afford some the p 
storage and shipping space and weight on w 
savings through closer trimming of fat produ 
and restriction of carcass weight ranges terest 
to 500-700 lbs. for steers and 500-600 Table 
Ibs. for heifers. For the most part, | avail: 
Choice grade only will be procured. Pfael 
The new beef breakdown was devel- may 
oped through the joint effort of the | bers 
Quartermaster Food and Container In- uct 1 
stitute, Department of the Army, Bu- cutti 
reau of Supplies and Accounts, Depart- A 
GROUND MEAT. ment of the Navy, Dietz and Co., San up a 
Francisco, and Pfaelzer Brothers, Inc., allov 
Chicago. til a 
As opposed to 4-way boneless beef, The 
which is segregated into four cate- mini 
gories of cuts, this new product con- prod 
sists of seven categories. They are: Te 
1. Cubed Steaks, ee 
r \s * ~ SS) 
2. Top Sirloin Steaks, ounk 
3. Loin Steaks, Ci 
4. Tenderloin, side 
5. Boneless Rib, stea 
6. Roasts (moist heat), and aa 
7. Ground Meat. ia, 
The entire carcass of beef, with the T 
exception of the short-plate, brisket, wel 
fat, bones, kidney, hanging tender, etc., inte 
is used in the product. a tt 
ii To facilitate accumulation of produc- imv 
BONELESS CLOD, A MOIST-HEAT ROAST. tion data, and to enable testing by the 
The 
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ness. Surface fat limitation is % in. 
Tenderloin— The fat is closely 
trimmed around the butt end to % in. 


TABLE I—CARCASS BREAKDOWN’ 








Steak Meat Per Cent of Carcass _— Per Cent of Finished Product and tapered down to the blue tissue at 
Cupane hee eee an 8.65 14.$0 one-half the length. 

. Vem sieemr Stegke:< i. Josie. el ced 2.22 5.21 Boneless Rib—Bones, tail and excess 

LS Loin Steaks eee e tee eee teen ee eens 3.03 5.44 fat are removed from the standard 

— EE SUM IINORMIIN ics Sokal g gre aie 4 squab ms 3.16 3.83 7-bone rib. Tail is removed 4 in. from 

ae the main eye muscle seam at the loin 

sii NIE «ow ois. 6 o's eR DLES Buele ore ess 17.06 29.38 ou and 7 in. at the chuck end. Saulies 
NS EL TEED 5.62 9.67 fat limitation is % in. 

ee 4.97 8.56 Roasts (moist heat)—The clod, bone- 

RafomeGoendh oo eo ek eee ek 6.52 11.23 less chuck, bottom round (rump and 

y ee 8 Ss ote ls eee Sa 6.62 11.38 heel on) and chuck (scotch) tender 

WEEE CUNNCET” 5 0S cea Melerete's Ses treetorets 0.84 1.41 : are used for this category. The clod 

iis = anes —— dei and boneless chuck are rolled and tied. 

Re” GOS She eh Ee > It, Rn ee ; : The bottom round is split and the 

MPR oc Sais wimartne ins sparse edie bine alors 16.52 28.37 chuck tender remains as is. Fat on the 

58.15 100.00 surface is trimmed to % in. in all in- 
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these additions. 


"These figures were derived from trial procurement records representing several hun- 
dred thousand pounds of the finished product. Cubed steak figures were altered to include 
the flank steak which was not included in the trial procurement. Subsequent to the trial 
procurement the rolled chuck was altered to provide more yield at the neck end, and the 
chuck tender was added to the roasts. Yield figures herein have been altered to reflect 








Category 


Cubed Steaks 


TABLE II—MINIMUM YIELDS PER CATEGORY AND 
MINIMUM TOTAL COMBINED YIELDS 


Minimum Per Cent 
Yield of Each Category 


Minimum Per Cent 
Total Combined Yield 
No Minimum 





Le ee 5.00 

MNES MII oie aks siecle tied & Glas 5.23 28 

ee OTOP ION 6 pioie eso ese 6c blaid 3.65 a, Fey 
SL Sa aera et tear eee 9.5 42 


No Minimum 








No Minimum 








Navy, a trial procurement of several 
hundred thousand pounds was made. 
It received enthusiastic acceptance by 
the personnel aboard the Navy vessels 
on which it was tested. Some of the 
production data, which will be of in- 
terest to the trade, are presented in 
Table I. These data, which were made 
available during trial procurement at 
Pfaelzer Brothers and Dietz and Co., 
may be helpful in enabling trade mem- 
bers interested in producing the prod- 
uct to set up and conduct their own 
cutting and yield tests. 

A purchase description has been set 
up and is currently being processed to 
allow procurement of this product un- 
til a military specification is published. 
The purchase description establishes the 
minimum total yields in the finished 
product as shown in Table II. 

To discuss, in brief, some of the de- 
tailed requirements for each of the 
seven categories, the following is pre- 
sented: 

Cubed Steaks—Derived from the in- 
side round, knuckle of round and flank 
steak. Cut into slices of approximately 
¥% in. thickness and run through a 
cubing or delicating machine. Surface 
fat limitation is % in. 

Top Sirloin Steaks—Only the boned, 
well trimmed sirloin butt is used. Cut 
into steaks weighing 8 oz. cach with 
a tolerance of plus or minus 1 oz. Max- 
imum thickness, 1%4 in. Minimum thick- 
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ness of any steak shall be not less than 
% the maximum thickness. Surface fat 
limitation is 1% in. 

Loin Steaks—Consist of only the 
boned and well trimmed strip loin. Cut 
into steaks weighing 10 oz. each with 
a tolerance of plus or minus 1 oz. 
Minimum thickness of any steak shall 
be not less than % the maximum thick- 





The author, Robert L. Graf, assistant chief, 

Animal Products division, QMF&CI, examines 

cubed steaks with Comdr. Hugh R. Mullen, 

SC, U. S. Navy, officer in charge, Navy Pro- 
visions Liaison Office. 


stances. 

Ground—All suitable trimmings are 
used for ground beef to give an aver- 
age fat content of 22 per cent or less 
for the contract with no individual lot 
exceeding 25 per cent. 

The beef is packed in the standard 
V3S boneless beef box as is used for 
4-way boneless beef except that a 6 in. 
depth box is used for the roasts (moist 
heat). Boxes in which the steaks are 
packed are lined with a polyethylene 
bag. The steaks are separated with 
waxed paper and fiberboard separators. 
The roasts and tenderloin are wrapped 
in the standard waxed paper, or poly- 
ethylene or polyethylene-coated paper. 
The ground beef is packaged in poly- 
ethylene bags in 5- to 6-lb. units, which 
are subsequently placed into a V3S 
carton which has been separated into 
nine sections (one unit per section) by 
slotted partitions. 

There are several other specifications 
currently being developed, one cover- 
ing prefabricated beef hindquarters, one 
covering prefabricated beef rib and an- 
other covering prefabricated lamb 
hindsaddle. Information on these prod- 
ucts will be available in the near fu- 
ture. 

(This paper reports research under- 
taken by the Quartermaster Food and 
Container Institute for the Armed 
Forces, and has been assigned number 
427 in the series of papers approved 
for publication. The views or conclu- 
sions contained in this report are those 
of the author. They are not to be con- 
strued as necessarily reflecting the 
views or indorsement of the Depart- 
ment of Defense.) 


Depreciation Allowances 
For Income Tax Purposes 


A new policy regarding depreciation 
allowances for income tax purposes has 
been announced by the Commissioner 
of Internal Revenue. It will permit de- 
preciation deductions as determined by 
the taxpayer except in cases in which 
there is a clear basis for alteration. 

Previously, the burden of justifying 
any deduction which a taxpayer pro- 
posed to take for depreciation was on 
him. The new policy appears to place 
on the government the responsibility 
of showing that any proposed deduction 
is erroneous or unreasonable. 


















Boy-oh-boy! 
that smells like 
NEVERFAIL-cured bacon! 





NEVERFAIL Curing Compound for dry cure bacon only. 
NEVERFAIL Pre-Seasoning Cure for pumped bacon. 
NU-NEVERFAIL Curing Compound for dry cure bacon only. 


The Man You Knew 


The natural spices incorporated in NEVERFAIL have 
definite antioxidant properties ... as proved by recent inde- 
pendent research studies. Send for complete information. 





H. J. MAYER & SONS CO., INC. 


6815 SOUTH ASHLAND AVENUE, CHICAGO 36, ILLINOIS 
Plant: 6819 South Ashland Avenue 


IN CANADA: H. J. MAYER & SONS CO. (Canada) Limited, WINDSOR, ONTARIO 





The Founder of 
H. J. Mayer & Sons Co., Inc. 
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This Speco Triumph plate is ena under the 


SAVE with Speco’s 5 Year Guarantee 


SPECO alone gives you all of these 
advantages in its famed Triumph 
plates: 1—correct design; 2—clean, 
cool cuts; 3—long, trouble-free per- 
formance; 4—precision manufac- 
ture; 5—Plus 5-year guarantee in 
writing. Write for catalog and plate 
ordering guide — FREE! 


3946 Willow Road e¢ 





THE SPECIALTY MANUFACTURERS 


TUxedo 9-0600 (Chicago) ¢ Schiller Park, Illinois 
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UPWA Announces 
Its Objectives in 
Coming Wage Talks 


The United Packinghouse Workers, 
CIO, has asked the Amalgamated Meat 
Cutters and Butcher Workmen, AFL, 
to join in a united bargaining commit- 
tee to conduct wage negotiations with 
the major independent packers. The 
proposal was adopted by 400 delegates 
to the UPWA’s second biennial national 
wage and contract conference held last 
week in Chicago. 

The conference set the union’s ob- 
jectives in the coming talks as a “sub- 
stantial wage increase not only to cover 
increased living costs but to provide 
for improvement in our present stand- 
ard of living,” and a full hospitaliza- 
tion, medical and surgical plan. 

Contract clauses limit the issues to 
be reopened at this time to wages and 
hospitalization. 

The delegates also voted assurances 
that the UPWA will not agree to a 
wage settlement without first securing 
Amalgamated approval, provided simi- 
lar guarantees are made by the AFL 
union. They also asked UPWA leaders 
to seek agreement from the Amalga- 
mated to hold rank and file conferences 
of both unions to give “direction and 
support to negotiations.” 

Last week the UPWA also held its 
first national conference on women’s 
activities. A campaign to improve 
working conditions for women and to 
wipe out all remaining wage differen- 
tials based on sex was launched by 
the 200 women present at the Chicago 
meeting. 

It was pointed out that starting rates 
for women workers are $1.40 while the 
wage rate for men is $1.45. A similar 
spread continues into the more highly 
skilled jobs. 

The delegates also opened a cam- 
paign for improving sanitary and 
dressing room facilities, observing by 
resolution that “. in most cases 
women’s rest rooms and dressing rooms 
are overcrowded, run down and unsani- 
tary.” 

Adequate police protection for wo- 
men working late shifts will also be 
sought. 

On problems of maternity leave, the 
conference raised a demand for a mini- 
mum one-year leave of absence from 
date of birth upon the employe’s re- 
quest, in addition to necessary preg- 
nancy leave prior to confinement. It 
was emphasized that seniority and va- 
cation rights must be protected under 
such leave. Extension of half-pay bene- 
fits to expectant mothers beyond the 
standard eight-week period will be re- 
quested of employers. 

Steps were also taken to press for 
the opening of more job opportunities 
to Negro and Mexican women. 


e Some housewives believe that re- 
moving the bone before cooking meat 
affects the flavor of the meat. Tests 
have shown that the presence or ab- 
sence of the bone in cooking does not 
affect the flavor. 
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FDA Will Enforce Ban on 
Certain Bread Softeners 


The Food and Drug Administration 
will proceed at once to enforce its ban 
against the use of polyethylene mono- 
stearate softeners in bread. 

The Supreme Court’s recent refusal 
to review this case, involving the Atlas 
Powder Co. and Glyco Products Co., 
left the FDA ban in effect. At that time 
the Research Products Co. was con- 
testing similar action and the Eighth 
Circuit Court of Appeals had issued a 
stay which postponed enforcement by 
the FDA. The circuit court later va- 
cated the stay. It has been indicated, 
however, that the court will hear an 
appeal by Research Products Co. 

FDA banned use of polyethylene 
monostearate softeners because it said 
studies had not proved them to be safe 
for human consumption and that con- 
sumers might be deceived because the 
chemical lengthens the time during 
which bread will remain soft. 


Remove Packer-Pay Proviso 
From Appropriations Bill 

The objectional proviso in the Agri- 
cultural Appropriations bill for the 
1954 fiscal year, which was once used 
by the Meat Inspection Division to re- 
quire meat packers to pay a portion of 
meat inspection costs, has been elim- 
inated from the bill as reported by the 
appropriations committee. 

Representatives of all packer and 
other industry associations presented 
testimony before the House subcommit- 
tee on agricultural appropriations 
which showed that the proviso is un- 
desirable and had been used in a way 
not intended by Congress. It is under- 
stood that similar statements have been 
filed with the Senate committee which 
still is considering appropriations for 
the Department of Agriculture. 





Another Reducing Diet 
Built Around Meat 


Many doctors today are advocating 
large amounts of lean meats in reduc- 
ing diets. Such a diet, by which a 
Washington newspaper columnist lost 
175 lbs., from an original 350, in a 
year, has received considerable pub- 
licity. The man is Tom Donnelly of the 
Washington Daily News. All Scripps- 
Howard papers carried a story, as did 
Time magazine. Among other things, 
Donnelly urged dieters to spend their 
money on beef instead of on hot fudge 
sundaes. 


VE Quarantine Changes 


On May 18 the Department of Ag- 
riculture announced the following 
changes in VE quarantined areas. Fed- 
eral quarantines were imposed in parts 
of all of Dale county, Ala.; New Lon- 
don county, Conn.; Erie county, Duch- 
ess county and Seneca county, N. Y. 
Quarantine was lifted from part of 
Clarkstown township in Rockland coun- 
ty, N. Y. The action was taken under 
Amendment 19 to BAI Order 383. 
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Here's the BEEF BRANDER 
you need to do your own grading! 


Roll-Brand your own beef with any design, wording or 
mark for perfect identification, added sales appeal 
and increased od No. 200 non-electric Beef Brander 
features hand engraved interchangeable roller dies, self- 
inking reservoir a linder, extra sturdy construction. With 
short handle, only $47.50 “ae with roller; extra 
engraved rollers — pe » » $27.00 ea. Extension handle 
for high rail bra 2.00. Use with Great Lakes 


Quick-Dry Violet or roe rown Ink. Order today! 









[ CHECK THESE SPECIAL FEATURES | 
ee 


Specify Advance Ovens 


in a variety of model 


GREAT LAKES 


STAMP & MFG. CO. 


2500 IRVING PARK ROAD e 


. «emo more cracked or burned loaves! 





CHICAGO 18, ILL. 





Perfect Loaves 


FASTER! 


with 


ADVANCE 
MEAT OVENS 


and watch your loaf business 


profits grow. Efficient automatic controls, safety burners, 
and thermostatic heat controls assure superior products of 
finer appearance and flavor. 
oven-gineered for years of trouble-free service. Available 
and 


Ruggedly constructed and 


pacities . . . porcelain, alum- 














id 


Ww. COMPANY 110.1, ts 3, inet 
Fort Engineering & Sales, Ltd. Moantreal, Cenade 


inum, or stainless steel exteriors. Install Advance and get 
the best. Write today for details. 


ADVANCE DIP TANKS... 


4 


gives loaves that rich, tasty, sales-produc- 
ing crust. Economical, simple to use, easy 
to clean. Automatic heat contro! prevents 
smoking of shortening. Capacity, 9 to 12 
loaves per dip. May also be used 
paraffin and gelatin dips, browning hams 
and other products. 


Write for details. 


-» 1971 Tensley, 
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PRESERVALINE MANUFACTURING CO., cemincton, w. v. 
PRESCO PICKLING SALT « PRESCO CERTIFIED CASING COLORS 
SEASONINE "A" ¢« NEW PROCESS F.L. P. « SEASONINE "B" 
BOAR'S HEAD PICKLING SALT »« BOAR'S HEAD SUPER SEASONINGS 
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Oscar G. Mayer, jr., Elected Executive Vice President of Company 


Several important managerial 
changes have been announced by Os- 
car Mayer & Co., 
Madison, Wis. 
The board of di- 
rectors has elect- 
ed Oscar G. May- 
er, jf.; to. the 
newly created po- 
sition of execu- 
tive vice presi- 
dent, according to 
Oscar G. Mayer, 
president. The 
board also elected 
P. Goff Beach, jr., 
4 =) as vice president 

and R. Lyndell 
O. G. MAYER, JR. Terry as assis- 
tant vice president. 

Oscar G. Mayer, jr., joined the 
company in 1936, after graduating 
from Cornell university and the Har- 
vard School of Business Administra- 
tion. He has held a number of posi- 
tions in the operating, sales and ac- 
counting divisions of the business. He 
was elected vice president in 1944 and 
since 1950 has been vice president in 
charge of operations for the company. 

As executive vice president Mayer 
will become chairman of the com- 
pany’s executive management com- 
mitee. Members are Adolph C. Bolz, 
vice president of planning and engi- 





neering; Carl G. Mayer, vice presi- 
dent of advertising; Gottfried O. 
Mayer, vice president of merchandis- 
ing, and W. W. McCallun, vice presi- 
dent of finance. 

Mayer is the eldest son of the com- 
pany’s president and grandson of the 
chairman and founder, O. F. Mayer. 

Beach, who is manager of the com- 
pany’s Madison plant, joined the com- 
pany in 1936 after graduation from 


P. G. BEACH R. L. TERRY 


Northwestern university. He served 
in the Navy from 19438 to 1945. 
Terry is general industrial engineer 
for the company and assistant to 
Oscar G. Mayer, jr. He has been with 
the company since 1941 when he was 
employed as a time-study engineer. 





Siri cane 


& Wool School conducted by the St. Joseph Market Foundation. Howard Haney of Dickinson 


county exhibited this pen of 25 lambs—champions of 29 entries in the lamb and wool school. 


They sold for $30 per cwt.; averaged 98 Ibs. LEFT TO RIGHT: Butch Koch, Armour head 
sheep buyer and grader of the pens-of-five entries; V. E. McAdams, Kansas State college; 


Haney; Wendall Moyer, Kansas State college; Carl Elling, judge of the pens-of-25; Elmer 


Taylor of Dickinson county, and Julius Schmechel, head sheep buyer of Swift & Company 
at St. Joseph and purchaser of this pen of lambs. 
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PACKING INTERESTS OF ST. JOSEPH, Mo. were active in the recent St. Joseph Lamb 





OF THE WEEK 


mO. E. Jones, executive vice presi- 
dent, Swift & Company, recently ad- 
dressed a joint luncheon meeting of 
the Salt Lake City Kiwanis Club and 
the Utah Manufacturers Association. 
Jerry Sotola of Armour and Com- 
pany’s livestock bureau spoke before 
the Utah Bankers Association con- 
vention in Sun Valley, Ida., recently. 
Lester E. Fishbeck, assistant secre- 
tary and treasurer, Coast Packing Co., 
Los Angeles, died recently. A veteran 
of 29 years with the firm, he was also 
office and credit manager. Fishbeck 
was a past president of the National 
Credit Managers Association and a 
member of the Rotary Club of Flor- 
ence, Cal. He was a charter member 
of the accounting committee of West- 
ern States Meat Packers Association. 
»E. E. Schmidtke has been named as- 
sistant general safety director, Swift 
& Company, Chicago. Schmidtke start- 
ed with Swift 12 years ago in the 
standards department. He was trans- 
ferred to plant employment and later 
to industrial relations prior to his 
present assignment. He will help for- 
mulate and administer safety policies 
for all Swift plants. 

William G. Fletcher, 70, retired vice 
president and sales manager of the 
Cleveland Provision Co., Cleveland, 
O., died May 18, while addressing a 
meeting of the Cleveland Retail Meat 
Dealers Association. Fletcher cur- 
rently was sales manager and pur- 
chasing agent for Kitchen Maid Meats 
Co. Before joining Cleveland Provi- 
sion he was associated with Swift & 
Company at Cleveland for many 
years, part of the time as manager. 
One of the prettiest floats in the 
parade of the Northeast Iowa Band 
Jubilee at Waterloo was that of the 
Rath Packing Co. which featured 
“Black Hawk Meats from the Land 
O’Corn.” A dark-skinned feathered 
Indian maiden paddled her canoe on 
a colorful, flower-bedecked float. More 
than 40,000 person saw the parade. 
It is sponsored annually by the Wa- 
terloo Junior Chamber of Commerce. 
mA business name has been filed in 
the Erie County, N. Y., clerk’s office 
for the Broadway Sausage Co., Buf- 
falo, N. Y., by Edmund J. Janiak. 
»George Meier, a member of the pro- 
vision department, Packing House By- 
Products, Chicago broker, is very 
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It takes more than 
the “Pinch-Dash” 
method to make 


QUALITY 


meat products 





The old-fashioned “dash of this—pinch 
of that” method occasionally produced 
some interesting and excellent meat 
products. But modern production and 





merchandising calls for top quality day- | 


in and day-out. 


In that concise statement you have the 
reason why packers across the nation 
rely on Custom seasonings. It is a time- 
proved fact that the Custom trademark 
means uniformity of seasonings from 
batch to batch—and only finest quality. 
Add the Custom-prescribed amount of 
seasoning to the proper amount of meat, 
and excellent products become a matter 
of routine. 


Equally important, packers count on 
Custom seasonings to emphasize true, 
natural meat flavors ... to bring out 
rich meat appearance ... to increase 
the yield obtained from all meat prod- 
ucts. When you know the painstaking 
care with which the finest ingredients 
are blended, you know why Custom 
means controlled uniformity. 





Then, too, Custom service is flexible 
and all inclusive. We will furnish indi- 
vidual spices if you prefer to make up 
your own formula, or we will prepare 
complete seasonings and seasoning com- 
pounds to meet your individual require- 
ments, 


Call your Custom Field man today. 
His experience and our facilities are 
at your disposal. 


Goad Products, Juc. 


701-709 N. WESTERN AVE., CHICAGO 12, ILL. 








proud of his son, George, jr., who re- 
cently signed a bonus contract of 
$90,000 with the New York Yankees. 
At the present time the left hander 
is pitching for the Kansas City Blues, 
a Yankee farm team. He was for- 
merly “a pitching sensation” at the 
University of Lllinois. 

>The Blanton Provision Co., Camilla, 
Ga., is expanding its facilities by add- 
ing a new shipping room and a tank- 
age room. 

Fred S. Jaffe, former New York 
newspaper man, has been appointed 
public relations director for the United 
Packinghouse Workers, CIO, and edi- 
tor of the Packinghouse Worker. 
eWilliam S. Richards, formerly 
branch manager for Armour and 
Company in Oswego, N. Y., died re- 
cently. 

&Purchase of the real estate and 
equipment of the Anglo-American 
Provision Co. warehouse at 39th st. 
and Packers ave., Chicago, from Ar- 
mour and Company, was announced 
this week by Edward J. Browdy, part- 
ner in the Chicago Investment Co. 
The warehouse property consists of 
19 buildings, two to five stories in 





Swift Names Dike to Manage 
Branch at San Antonio 


Noel L. Dike has been appointed 
to manage Swift & Company’s meat 
packing plant in San Antonio, Tex. 
He succeeds V. A. Gilpin, who died 
May 6. 

Dike joined the Swift plant in 
Evansville, Ind., in 1935 as a member 
of the standards department. He be- 
came assistant head of the provision 
department in 1940 and head of the 
department in 1945. 

Three years ago he was transferred 
to the Swift general office, Chicago, 
as a member of the staff of George J. 
Stewart, vice president in charge of 
table-ready meats, refinery products, 
margarine, storage and canned foods. 
In January of this year he was trans- 
ferred to the staff of John Holmes, 
president of Swift & Company, for 
management training. 


Two Philadelphia Men 
Retire from Armour Company 


C. L. Donahower, branch house 
manager of the 9th and Noble st. 
branch of Armour and Company, 
Philadelphia, who has been with the 
firm for 36 years, and Gerald R. Gib- 
bons, district manager of the Phila- 
delphia district, who has 41 years’ 
service, retired recently. They were 
honored at a testimonial dinner by 
industry members of the Food Trade 
Committee. Replacing Donahower is 
Robert Ambacher, manager of the 
Detroit Armour branch since 1948 and 
formerly assistant manager for Ar- 
mour in Philadelphia. Taking Gibbons’ 
post is P. C. Newsom, who has been 
district manager of the Albany, N. Y., 
district for 14 years. 





TO OBSERVE THE 
Carroll 
fith Laboratories, Chicago, the company's 
officers, salesmen and personnel held a 
surprise party for Mr. and Mrs. Griffith 
(pictured above) at the Del Prado hotel. 
Party was during recent NIMPA convention. 


sixtieth birthday of 
L. Griffith, president, The Grif- 





height, which will accommodate 45,- 
000,000 Ibs. of perishables. The Anglo- 
American Provision Co. was one of 
the early Chicago meat packers. 
Armour acquired the property in 1912 
from its previous owner, the National 
Packing Co. The new owners will op- 
erate the property as Anglo-American 
Warehouses. 

&Chris Finkbeiner, president of the 
Little Rock (Ark.) Packing Co., spoke 
at the fourth annual sales conference 
and forum held at the University of 
Arkansas. His subject was ‘General 
Sales Problems.” 

Clyde L. Faris, 75, at one time sales 
manager for the Cudahy Packing Co., 
Omaha, died recently. 

Robert L. Anderson, 63, co-owner 
of the Coldwater (Mich.) Provision 
Co., died recently as the result of a 
heart attack. 

» Members of local 307, United Pack- 
inghouse Workers of America, CIO- 
CCL, have accepted the 10%c hourly 
wage increase offered by Swift Cana- 
dian Co. and signed an agreement 
ending the ten-week-old strike. The 
contract calls for an immediate in- 
crease of 714c, retroactive to May 1, 
and an additional 3c, effective in three 
months and also retroactive to May 1. 
»F. A. Rambie, whose death was er- 
roneously reported in the columns of 
the Meat Trail last week, is alive. 
Rambie recently retired as manager 
of the purchasing and transportation 
departments of Swift & Company at 
San Antonio, Tex. 

&Dr. J. C. Troxell, physician in 
charge of the Swift & Company medi- 
cal department, Chicago, has _ been 
elected president of the board of 
trustees, Provident hospital and train- 
ing school, Chicago. Dr. Troxell has 
been a board member since 1948 and 
formerly was vice president and 
chairman of the committee on medical 
affairs. 
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UST call me Sandy. 
J I’ve been a beef salesman for more than 25 years. 
If you read my first article on “Selling Beef” in THE 
NATIONAL PROVISIONER of April 28, you know that I’m 
trying to pass on some of my knowledge of beef cooler 
salesmanship to younger men in the industry. 

Now, I want to talk about breaking beef. 

Breaking beef is a very peculiar business. It is one you 
must watch closely. In a packing house, we generally break 
only beef that is undesirable or bruised. Also, if the market 
is such that we can make a dollar a hundred by breaking, 
we do so. We break for tonnage and for accommodation. 
However, it is best not to break your top beef as you will 
do better selling it in sides or carcass form. Try to pick 
the beef that is hardest to sell for breaking purposes. 

Remember, don’t become the kind of salesman who makes 
sales look good on paper but not good for the pocket. 
There are too many cooler men who like to make the per- 
centages a little higher. I believe in figuring my percentages 
a little lower and doing a little better. 

Following is a test made by Sandy. However, the only 
sure way to know exactly what you are doing is to make 
your own test. This is true whether you are breaking or 
boning beef: 








One-half Beef Forequarters 
Pct. Pet. 
RAINE siccsccaccsscancacnisexiencdica ike UREN seit radia ceadavacsasctaccsesnisee 17.30 
SETA. spa deisdaaiccacstaasadotsiackcects py TR 2 £7 ge rete none ner ner ee 15.38 
MEDD < Scaccs sei cvckeccsavebeapecssasoiies OP PRMERMIG  cadcccsccccocsssssasiccssaes 9.61 
SUTIN R LOS csi cccescastatdctveseccccese Bee Ech cs icccsascicsaccdessehexns 9.61 
Waste, Flank & WRG CES cs ccacccasasaaunnyss 
Kidney Knob ............+ Be RN AGEN oe. ccesctsnsecsscce 48.10 
100 100.00 
One-half Beef Hindquarters 
Pet Pet 
NRCRIRU, sliccauctscviaxeotidecscedsasées Dee ROUND kc ievedeccsinaventissss 49.28 
Witeh Vintisccdercttasti acti Wh eis asciciidaciancieu 39.13 
BOE frestoh cccctdzeclenniccwes GC RRR isicsicidicimcanipet 11.59 
REIN ab chaces cctasstcicanaccustencstone 8 
PREM co ossescdect cassksvaskgecsedince 5 100.00 
SSRI ic ccdcas uaxcaasseues sssiovtesecis 5 
SG GRUB sisdescsvedseseecieccdee 25 
Flank, Kidney 
Knob & Waste ............... 8 
100 


Supposing the market on Choice beef, weight 750 to 800 
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SANDY 


The cooler salesman 


Tells How 
To Figure 
Beef 


Ibs., is $36 per ewt. but you need $87 per ewt. You find by 
selling rounds, loins, ribs and triangles, the market is better. 
For example: 


RCI csc cuadescsecdecdecxtaidaccestle 23x45—= 10.35 
ASN eats cca dcatsatindsavaasnceoncats 17x60= 10.20 
RMI a. canes svocvansocadsceacapasneactauxed 9x48= 3.87 
TE EUOTIGAAIE  cchecaciceacevecsbaasonsete 43x28= 12.04 
Bailes Ce WH o> cesaxscessticncanessaconcecs 8x10= 80 

37.26 


—.50 cost of breaking 
$36.76 
You can see it has paid you to break. 
Always do your figuring before you break. If one cut 
is moving slow and others fast, adjust your prices. 
Never be afraid to figure in front of your customer. 
Here is a handy set of figures that is fast and figures 
close, called units. Its use involves multiplying price per 
pound times the number of units assigned to each cut and 
then dividing the total products by total units. 





Units 

MMOUMED? ccs scucusccoscatassbuasadiscussapeoasucticeasartaekies 3 x 46 = 135 
WUE acicadddaceadacecascacstecdddecsacasoaasvebcapemeaeinae 2x 60 = 120 
DREN cs dsnunssacadcccevacsoascacanceensdeuacteteaadisediapanesaaueea 1x48= # 
NER WITNCNEE  -cccssasiccasssdseanesscaxescecasescstvocees 5 x 28 = 140 
Waste, Kidney & Flank ..........ccccsssssseees 1x10= 10 
448 

448 

— = 387.33 
12 


This type of figuring allows for shrinkage. 

I used to wonder how older cooler or beef men knew 
what to charge. I found out that if Choice hindquarters 
are bringing 47c per lb. and rounds are bringing 45c per 
lb., your waste is 10c a lb. For example: 





Hindquarters 48% x 47¢ = $22.56 
PRI sei chicas dassccassicccndaseonteanin 23% x45 = 10.35 
WHR isaac kissisciccitticiecccanatestace 8% x10 = 80 


Subtract known figures of round and waste from known 
figure of hindquarter. For example: 





FRUIRRRI Uo. ccccessuccanscsoceansecssscesncinanscsentcanmnensaa’ $22.56 
Round, EK. & F. atid: Waste isisicdsessissstcimmastiscts 11.15 
$11.41 


If you want to sell combinations, do this for loins and ribs 











to obtain the price per pound at which the combination 
may be sold. 








BIVRIAG 9) i chasectbscehacosctnstistociestceseseee ee 17% x 60 = $10.20 
WMI Sucssccsbesssctapcscracccsechansincencccetbanioalle 9% x42= 3.78 
$13.98 
$13.98 = 53.76 
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For 54c you can sell combinations. Do the same with 


rounds and triangles. 








RPINM Eo, Sec ossccecscosetoskanssotth esoteeaascaciesse 23x 40 = $ 9.20 
RUNNIN cscs ced lvvocakssatoescdiivecateseasstestes 42x30= 12.60 

$21.80 
$21.80 = 33.53c. Therefore, rounds and triangles can be 
65 


sold in combination for 34c. 

Always use the largest per cent and cheapest price on 
hard moving cuts. For instance, plates may be moving 
slowly. Instead of 7 per cent, use 8 per cent and instead of 
12c a pound, use 10c unless you are sure. Figure unsure 
sales cheap, and sure sales for what they are worth. Ex- 
ample: 

Divide your loin percentage which is 17, into the money 
that is left after subtracting. Example: 

$11.41 = 67.11c 








17 
You can see we need 67c on our loins. 
MINE Soares cr suc akas chsadedesecedssevakccsee 23% x 45 = $10.35 
NNN eae fes cos cseikisecuau ce besentsecsicchieciencine 17% x67= 11.39 
Kidney—Flank—Waste .............0 8% x10 = 80 
$22.54 
EOE oes cssnsscaceocccciessosncedsare 48% x 47 = $22.56 


We know it is better to sell the hindquarters whole, but 
to accommodate, or for tonnage, we will not be hurt too 
badly. In the long run, we have probably helped our condi- 
tion by moving more volume. 

In these tests, choice beef has been used but it works 
the same in all grades of beef. Remember, make your own 


We subtract our triangle money from the forequarters 
money. For example: 

Fore 

Triangle .. 





52% x 33 = $17.16 
42% x30= 12.60 








$4.56 


To find out what we must get for the rib, we divide $4.56 
by 9, which gives 50.06c and we really need 51c for ribs, 
Again it depends on how badly we want to sell. You must 
know your cooler. These are just figures. To figure cattle, 
you must know the market on some cuts before you can find 
the price on the others, then multiply the price of the known 
cuts by the per cent they are of the beef. You then subtract 
this from known worth of the quarter for sale. Divide un- 
known cut percentage into the balance. This figure will be 
what you need. 

Supposing you want to know what percentage the rib 
is of the forequarter, you divide the rib percentage of 9 
by the forequarter per cent of 52. For. example: 


90.00 = 17.30 per cent 
52 





52% into 9% = 17.30rib 
52% into 8%= 15.38 plate 
52% into 5%=— 9.61 brisket 
52% into 5% = 9.61 shank 


52% into 25% 48.10 sq. chuck 





100% 
Do the same with the hindquarters at 48 per cent. 
48% into 23% = 47.97 or 48% 
48% into 17% = 35.41 plus or 35% 
48% into 8% = 16.66 or 17% 





100% 


Remember, wherever you can, try to get more than your 
figures show because very seldom does a breaking deal go 
smoothly all the way through to the finish. Usually one cut 
or another will drag and become sticky in the cooler and in 
order to move this cut, you may have to cut your price. 
Be prepared. 





test. 
The forequarter works the same; 
52% x 338c = $17.16 
The triangle 42%, brings 30c. 
42% x 30 = $12.60 


I have really tried to give young cooler men a helping 


hand on beef. 


Through literature, already in print, you can learn the 


grades and classes 


of beef. The government grader is your 


friend. Ask him questions about grading. 





AMI Comments on BAI's 
Proposed VE Regulations 


The American Meat Institute has 
suggested several changes in the pro- 
posed BAI regulations on the control 
of vesicular exanthema. 

Some of the comments and sugges- 
tions concern government policy; oth- 
ers merely suggest word changes for 
greater clarity. In the latter category, 
for example, the AMI would change 
the word “uncooked” to “raw” in 
speaking of garbage to be fed to hogs. 
It would change the words “to a tem- 
perature of at least 212° F.” to the 
“boiling point,” in order to make clear 
exactly what was intended. 

Referring to the proposed regula- 
tions dealing with railroad cars and 
other equipment which transport live- 
stock, the AMI letter to Dr. M. R. 
Clarkson, deputy administrator, Agri- 
cultural Research Administration, 
stated: 

“Since it appears that trucks moving 
swine interstate have contributed in a 
very large measure to the spread of 
vesicular exanthema during the past 


winter, you may wish to add a para- 
graph under 76.33 directed specifically 
to this group of haulers, such as ‘Ship- 
per shall require and trucker shall pro- 
vide a signed statement that the truck 
was cleaned, disinfected and inspected 
by an authorized person prior to the 
loading of swine.’ ” 

The AMI commented further: 

“It is suggested that a statement of 
policy accompany the regulations in 
order to clarify the true meaning of 
‘immediately after each use,’ in the pro- 
posed draft of the regulations which is 
impractical to observe or enforce and it 
is not clear to some whether this can 
mean at the end of each day or must 
be after each drove of hogs is handled 
through the facility. Also after pork 
products have been specially processed 
under federal supervision they should 
be permitted to move interstate unre- 
strictedly. 

“It should be pointed out that it is 
the responsibility of the stockyard 
owners to see that the yards are 
cleaned and disinfected, according to 
the provisions of the regulations, un- 
less otherwise agreed upon in writing.” 


Asks End of Beef Buying 
For School Lunches 


Western States Meat Packers Asso- 
ciation has recommended to the De- 
partment of Agriculture that it discon- 
tinue its program of purchasing frozen 
boneless beef for school lunches and 
other charitable outlets. 

The association feels that the small 
amount of beef purchased with Section 
32 funds has had little or no effect on 
prices except possibly a psychological 
effect. It points out that the amount 
of beef purchased by USDA for free 
distribution in two months is less than 
a sixtieth of the amount of meat eaten 
daily in this country. Since schools will 
shortly be recessed for summer, 
WSMPA sees no need for continuing 
the program. 


NIMPA Labor Law Statement 


National Independent Meat Packers 
Association has filed a statement with 
the Senate committee on labor concern- 
ing proposed changes to the Taft- 
Hartley law. 
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Warning! 
Industrial skin accidents cause 
more lost time than broken bones 

It just doesn’t make sense to yell 
about safety in your plant and ne- 
glect occupational skin hazards 
from oils, acids and alkalis, which 
are among the most frequent and 
severe of all factory injuries. You're 
risking lost production, costly claims 
and good employee relations. 

$147.00° — that’s the average 
skin trouble treatment cost in some 
areas. If you've escaped it, you're 
lucky. And you know it doesn’t pay 
to push your luck. It’s real cost cut- 
ting to see that your people 
have protective clothing, espe- 
cially gloves. 

The complete line of 32 non- 
allergic PIONEER Stanzoil Gloves 
of oil-and-acid resistant DuPont 
neoprene are meeting every hand- 
skin hazard in hundreds of plants — 
at very low cost per hour. Don’t 
take chances with dangerous occu- 
pational dermatitis — write today 
for new Stanzoil catalog that shows 
you how to choose the safe econom- 
ical glove for each job! 

* “Industry's Big Itch”, “Occupa- 
tional Hazards’, December 1952. 
Industrial Products Division 


The PIONEER Rubber Co., 274 Tiffin Rd. Willard, 0. 


QUALITY GLOVES FOR 35 YEARS 




















Profits for YOU 


in the famous 


HOLLENBACH line 


of Summer Sausage 


Put Hollenbach's 72 years of sausage 
manufacturing experience and reputation 
to work for you! The famous "314" line 
of Summer Sausage can deliver a real 
sales punch to your present sausage fam- 
ily ... help boost your overall sales and 
increase your profits. Write for details! 


The famous ‘''314"' 
line includes those 
year-around favor- 
ites, the ‘‘original'' 
Thueringer Cerve- 
lat, B. C. Salami 
and Goteberg Cerv- 
elat . . . plus pop- 
ular Pepperoni, 
Genoa, Capocollo, 
Cooked Salami, B.C. 
Dry Cervelat, Man- 
hattan Short Cerve- 
lat. 





CHAS. 


HOLLENBACH 


INC 





2653 OGDEN AVENUE 
CHICAGO 8, ILLINOIS 


Telephone: LAwndale 1-2500 
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States Go Slow on 
Cash Sickness Proposals 


Proposals for new state cash sickness 
or temporary disability acts providing 
cash benefits to wage earners unable to 
work because of non-occupational ill- 
ness or other disability, have failed of 
enactment thus far this year in every 
state legislature in which they have 
been presented. 

With no new such laws enacted since 
1949, the current attitude shown by 
state lawmakers reflects a continuing 
opposition toward the adoption of legis- 
lation of this type pending further 
study and additional experience in the 
four states pioneering such programs— 
California, New Jersey, New York and 
Rhode Island. 

States in which such bills have al- 
ready met legislative rejection this 
year or are still pending with little 
prospect of passage include Connecti- 
cut, Delaware, Indiana, Massachusetts, 
Minnesota, Nevada and Pennsylvania. 

The number of states in which such 
bills attracted any serious attention 
was considerably less than in other re- 
cent years. The issue appears headed 
for interim study in several states, how- 
ever,. with indications that the earlier 
trend toward these laws is merely dor- 
mant rather than dead. 


Commends Industry's 
Effort to Push Beef Sales 


Livestock producers, their associa- 
tions and all segments of the food 
merchandising industry were com- 
mended by Secretary of Agriculture 
Ezra Taft Benson recently for their 
vigorous cooperation with the Depart- 
ment of Agriculture in efforts to in- 
crease sales of beef. 

“The combined efforts of livestock 
producers, food distributors and mer- 
chandisers—from the packer to the re- 
tail store and restaurant—and all the 
various news and advertising people to 
push beef sales, have resulted in tre- 
mendous increases in the volume of 
beef moving through regular channels 
of trade,’ Secretary Benson said. He 
added that “the greatly increased sales 
have contributed significantly toward a 
stabilization of beef prices. I believe 
this clearly demonstrates that produc- 
ers and the food industry can go a long 
way in solving their own problems, 
thus limiting the need for government 
action.” 


California Inspection Bill 

A bill has been introduced into the 
California state legislature, at the re- 
quest of WSMPA, which would bring 
the state and federal meat inspection 
regulations and the California Health 
and Safety Code into agreement on 
several points. The bill would allow 
hamburger to have a 30 per cent fat 
content; permit green corned beef a 
20 per cent moisture content by weight, 
and allow use of monosodium gluta- 
mate in chopped or ground beef and 
hamburger. The bill is- awaiting the 
governor’s signature. 









Steam-clean 
twice as fast— 
with half the work 


WHOEVER HEARD of cleaning 
eviscerating tables without brushes 
— without elbow grease — without 
climbing over and crawling under 
equipment? 


This man’s doing it — with twice 
the speed and less than half the 
work—thanks to the Oakite Steam- 
Detergent Gun in his hands. 


This gun gives the old one-two to 
tough cleaning jobs. Just turn the 
valve to clean — hot detergent solu- 
tion blasts away, breaks up the soils 
. «+ gets into every corner and crev- 
ice, on top or underneath. Turn 
the valve again to rinse—soil floats 
right off, equipment dries down 
fast, and clean. 


There’s no easier way to clean 
tables, packaging machines, killing 
room floors, retorts, kettles, ovens, 


truck meat racks. 


TRY IT YOURSELF. Ask your lo- 
cal Oakite Technical Service Rep- 
resentative, or write Oakite Prod- 
ucts, Inc., 20A Rector St., New 
York 6, N. Y. 


© er deen Clean, 
° 


Ay, con 
*Rlats . METHODS * se 
Technical Service Representatives Located in 
_ Principal Cities of United States and Canada 














IDEAS FOR OPERATING MEN 





Compact, unit is said to work well with varied product. 


New Peeler Handles 300 lbs. per Hour 





Franks are pin-pricked ... 


] anew hundred pounds per hour of 
perfect frankfurter peeling proc- 
essed under varied conditions, is the 
claim made for a new wiener peeler by 
its inventor, Cliff Hammann of Cin- 
cinnati. The unit represents years of 


work and improvement on previous 
models. 

Hammann, a retired packinghouse 
equipment salesman of Cincinnati 


Butchers’ Supply Co., said that earlier 
models were tested in sausage plants 
and at the Visking Corp., Chicago, and 
that shortcomings disclosed in these 
trial runs have been eliminated in the 
current semi-production model. 

The earlier units had a free-riding 
knife blade to slit the casing, however, 


24 


Stripped by friction. 


the cutting depth could not be con- 
trolled sufficiently to prevent splitting 
of the links. The current model has the 
answer to the casing severing problem 
in a spring-tensioned pin-pricking roll- 
er head. The pin-head roller pricks 
the casing, weakening its cohesive 
strength but not marring the product. 
To demonstrate, Hammann wrapped a 
piece of cellulose material round an 
onlookers’ finger, then rolled the pin- 
head, with slight pressure, over the 
taut material. While the pricking did 
not harm the finger, it did permit the 
cellulose material to be pulled apart 
with slight pressure. 

In the model pictured here, there is 
one roller pin-head mounted on the 


peeler. Hammann points out that others 
can be added if it is considered advis- 
able. 

The pin-head wheel makes it unneces- 
sary to moisten the product. Varying 
processing conditions are said to have 
no bearing on the effectiveness of this 
mechanical operation. The pin-head can 
be adjusted vertically to compensate 
for franks of different diameter, how- 
ever, with franks of the same casing 
diameter, the tension springs compen- 
sate for the slight variation between 
links. It is said that the normal strength 
of the cellulose casing minimizes pos- 
sibility of damage to product. 

The second main part of the new 
machine is a friction-type peeler. After 
the link passes the pin-head roller, 
feed rollers push it into a_ spring- 
mounted chamber consisting of two 
plates having gripper teeth. The teeth 
are somewhat like the ridges on a 
pritch plate. 

As the frank enters the chamber, the 
springs holding the gripper teeth are 
compressed allowing the frank easy 
passage. At the same time, however, 
the entire gripper chamber revolves 
around the frank, actually pulling the 
cellulose casing free from the link by 
friction action. 

Again Hammann demonstrated his 
principle by inserting the finger of a 
spectator into the chamber and re- 
volving it around the finger. The gen- 
tleman reported feeling a definite sen- 
sation of pull against the skin but no 
abrasive action. 

The peeled frank is pulled through 
with the link falling free from its 
spent casing which drops through an 
opening between the peeler and link 
glide-off bar. 

In operation, the strand of links is 
placed in the guide way of the intake 
rollers which push the link under the 
pin-pricking roller head and into the 
chamber of the friction peeler. In dis- 
charge, the peeled links are further 
impelled by another set of rollers on 
the horizontal plane. 

The machine, which takes about 3x3 
ft. of space, is rated at 3,000 links per 
hour. It is constructed of stainless steel 
for easy cleaning and is powered by 
a small electric motor. 


Lard is Pre-Chilled 


At the White Packing Co., Salisbury, 
N. C., lard is pre-chilled before it is put 
through the Votator plasticizing equip- 
ment. The lard is pumped out of the 
holding tank and runs through 35 ft. of 
l-in. galvanized pipe coil which has 
been fitted into a container. Cold brine 
circulates over the coil and chills the 
lard before it enters the Votator equip- 
ment. Brine water is returned by grav- 
ity to the refrigeration unit from which 
it comes. 

E. M. Whisnant, chief engineer, and 
his assistant, I. P. Whisnant, find that 
the refrigeration requirements of the 
Votator unit are reduced and that a 
more even product consistency can be 
maintained without the lard becoming 
too hot or cold before it is packaged. 
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your sure guard against rancidity 
... complete and ready to use 


... easily and completely soluble in fats 


Put extra-long keeping quality into your lard, edible fats and fatty 
products with easy-to-use, economical Fearn’s Antioxidant. A single 
ounce protects 100 pounds of fat at a cost of only % of a cent 

per pound... seals in the original goodness . . . keeps lard fresh, usable, 
salable for a long, long time. And this protection against rancidity 
“carries over” into the end product in which your fat is used. Fearn’s 
Antioxidant is simple to use . . . it is stable, easily soluble, complete 

in liquid form ready to use. . . requires only simple mixing into 

melted fats. Fearn’s Antioxidant is sensibly priced, easily used, 


dependable. Let the Fearn man make a test run with you. 


LAR, 


gow cam Dimi 





easy, economical way to make 


b 
| good lard stay good longer... | 
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FEARN’S ANTIOXIDANT 
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Every Shipment to You is 
Quality Control Certified 


You can depend on Fearn’s Anti- 
oxidant, just as you can depend on 
all Fearn products. Before your 
order is shipped it must meet with 
every one of Fearn’s many strict 
quality requirements. A coded 
Fearn Quality Control certificate 
is placed on its container as a sure 
guarantee of quality. Fearn’s Anti- 
oxidant meets all requirements for 
use in Federally Inspected Estab- 
lishments. 


idl - 
QUALITY CONTROL CERTIFIED BY LEARN foons [ve, FRANKLIN PARK, ILLINOIS 
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Research Throws New Light on Fats 
As Animal Feeds Supplement 


REAT interest has been shown 
. by feed processors, renderers, 

packers, universities and experi- 
ment stations in the “why, what and 
how” of adding stabilized animal fats 
to dry dog feed, poultry feed and other 
livestock rations as a result of a study 
by the American Meat Institute Foun- 
dation on the nutritional value 
achieved through such addition. The 
possibility of using animal fats in ra- 
tions for’ swine and dairy and beef 
cattle has aroused widespread specula- 
tion. 

Interest in the animal fat develop- 
ment has been expressed along three 
lines: (a) Nutritional and other ad- 
vantages of the additive; (b) Grade 
selection and stabilization of the fats, 
and (c) The mechanics of incorporat- 
ing fat in feeds. In answer to some of 
the questions, the Foundation has is- 
sued Circular No. 7 on “Adding Animal 
Fats to Feed Formulas.” 

In the circular the Foundation states 
that experiments have demonstrated 
that calories added in the form of ani- 
mal fat are well utilized by dogs and 
by chicks. Foundation studies now in 
progress indicate that reproduction and 
lactation performance of dogs fed a 
dry meal fortified with 4 per cent of 
stabilized white grease is quite satis- 
factory. In addition, data made avail- 
able to the Foundation have shown 
that excellent results similarly have 
been obtained when fat is added to ra- 
tions fox beef*@attle and Swine. 

Several experiments are now being 
conducted with the addition of fats to 
dairy cattle rations. These experiments 
are regarded of especial significance 
since many dairy cattle rations now 
tend toward a lower level of fat con- 
tent than that required by some state 
feed control officials and since this 
fat level cannot be increased easily 
on the basis of feed ingredients cur- 
rently used. 

Interest in the possibility of utilizing 
tallow and grease as a fat supplement 
in the formulation of several types of 
animal and poultry feeds appears to 
be quite in line with a general trend 
toward high energy rations. Fat, the 
AMIF points out, contains 2% times as 
many calories per pound as protein or 
carbohydrate. On this basis, the in- 
creased caloric content per unit weight 
of feed obtainable through addition of 
animal tallow or grease is of particu- 
lar advantage in the formulation of 
high energy rations. 

Successful of animal] fats in 
feeds depends in important degree on 


use 
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the nutritive quality of the ration. No 
feed ration is better than its limiting 
factor and the level of protein, min- 
erals and vitamins must be sufficiently 
high to permit dilution by the added 
fats. If the basal ration is borderline in 
nutritive quality, inferior results can be 
expected with the addition of fat. 

In Foundation experiments, calories, 
as fat, usually have been added on the 
basis of from 3 to 6 per cent of ani- 
mal fat by weight of the feed formula. 
This provides a total of from 6 to 11 
per cent of total fat in the feed and 
these levels of fat have proved quite 
satisfactory in experiments. More work 
is needed on variations in the amount 
of animal fat that can be used success- 
fully in rations and on the influence 
the fats may have on palatability. 

The Foundation circular comments 
that with regard to the palatability fac- 
tor, as well as from a practical view- 
point, the addition of animal fats to 
feeds appears to have offered an effec- 
tive answer to the common problem of 
“dustiness” of feeds. Dustiness, of 
course, does affect palatability of a 
ration. Maintenance of nutritional 
values, too, is important. Vitamin A 
probably is the most unstable of the 
vitamins. It is noteworthy, therefore, 
that in AMIF studies the stability of 
Vitamin A proved to be greater in the 
presence of stabilized animal fats than 
was the case with either non-fat forti- 
fied feeds or feeds to which unstabil- 
ized fats were added. Use of antioxi- 
dants in fat for feeds not only does 
not impair but actually contributes to 
maintenance of vitamin stability. 





SAGE 
one bade ee 





THE PORK SAUSAGE box pictured above 
will keep product ‘factory fresh" longer, and 
has other advantages as well, the natural 
casing houses have suggested. The carton 
has plenty of space for selling messages, 
recipes, meal suggestions and the packer's 
name. It also permits the packer to effect 
some saving in purchase of natural casings, 
Oppenheimer Casing Co. pointed out, inas- 
much as casings which are less uniform in size 
are sold at lower prices at certain seasons. 


Information now available indicates 
there is no compositional reason why 
various grades of tallow or grease can- 
not be utilized just as satisfactorily by 
the animal as the choice white grease 
employed in Foundation tests, provided 
adequate safeguards have been taken 
against rancidity and if the fat has no 
objectionable odor. 

Animal fats commercially available 
for use in feeds are rendered from 
animal tissues accumulated during the 
conversion of livestock to meat. Raw 
materials of this type are classified as 
not suitable for human consumption 
and greases and tallows rendered from 
them generally are termed “inedible.” 
These fats are processed at sterilizing 
temperature and, from all viewpoints, 
are quite suitable for use in animal 
feeds. 

Animal tallow or grease grade stand- 
ards are not of major significance as 
far as suitability for use in feeds is 
concerned. It would be wise, of course, 
to avoid fats with an excessively high 
free fatty acid content, but color values 
and the moisture, insoluble and un- 
saponifiable index possess no particu- 
lar meaning as applied to the use of 
fats in feeds. Established standards 
and grade designations for inedible 
tallow and greases are of importance 
to the feed manufacturer chiefly be- 
cause they are the existing means of 
product identification and because they 
reflect the accepted standard of mar- 
ket values for all uses. 

According to the Foundation, palat- 
ability and stability become the major 
considerations in determining accept- 
ability of the different grades of fats. 
These factors are not covered in exist- 
ing quality standards and purchasers 
of fats for feeds will find it necessary 
to establish their own standards of ac- 
ceptability. While current opinion 
holds that the lowest grades suited 
for feed use may be No. 1 tallow and 
yellow grease, further work in this con- 
nection may show that lower grades 
can be used successfully. 

The factor of stability deserves spe- 
cial mention. If a fat is not stable and 
becomes rancid it may become unpal- 
atable to animals being fed and thus 
retard consumption. An even greater 
hazard attending fat rancidity is re- 
duction of nutritional value of a feed. 
It is known that rancid fat promotes 
destruction of Vitamins A, D, E, and 
some of the B complex. 

To avoid this problem the Founda- 
tion strongly recommends that a suit- 
able antioxidant be used to stabilize 
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fats which are to be used in feeds. One 
of the best antioxidants for this pur- 
pose is butylated hydroxyanisole 
(BHA). It has been approved by the 
Federal Food and Drug Administration 
for use in foods and feeds and has 
shown antioxidant activity superior to 
any of the many approved compounds 
subjected to test at the Foundation. 

Incorporation of BHA in fat is a 
simple process. Because of the ready 
solubility of BHA in fat, the only pre- 
cautions to be noted are that the fat 
must be warm and liquid and that 
some method of vigorous agitation 
must be provided to insure thorough 
mixing. Best results are obtained with 
a 10 to 20 minute stirring period at 
120 to 140°F. 

Considerable experimentation with 
the addition of the antioxidant to the 
rendering tank (dry melter) has been 
in progress, both on a laboratory scale 
and in commercial operations. In some 
experiments, the antioxidant has been 
added to the raw materials at the time 
the tank was charged. In others, the 
antioxidant has been added at varying 
intervals before completion of cook. In 
either type of experiment, the amount 
of antioxidant employed has been based 
on the estimated yield of fat. High sta- 
bility fat and very high stability meat 
scrap have resulted from these tests 
but data still are incomplete and fur- 
ther tests will have to be made before 
this method can be recommended with- 
out reservation. 


The AMIF circular points out that 
the amount of antioxidant to be in- 
corporated in a fat will depend on the 
degree of stability desired. No general- 
ly accepted stability standards have 
been established for fats that are to be 
used in feeds. Under the circumstances, 
minimum stability requirements still 
are on an individual specification basis 
and at present vary widely. 

Not all fats will stabilize to the same 
degree, even when they apparently 
possess the same initial stability. More- 
over, a fat with a low initial peroxide 
value may, because of its history of 
source handling and storage, be only 
slightly improved in stability by anti- 
oxidant treatment. For this reason, it 
is considered unwise to use fat for feed 
which has not been tested for stabil- 
ity. It is suggested that no fat, re- 
gardless of grade, should be used in 
feed unless it possesses an A.O.M. 
stability value of not less than 20 
hours after antioxidant treatment with 
BHA or some formulation containing 
BHA. 

Methods and equipment to be utilized 
in incorporating animal fats in feed 
mixtures will be determined by pro- 
duction and mechanical requirements 
of the individual feed plant. In gener- 
al, the actual mechanics of adding fats 
to feeds should not present any major 
preblems. Tallow and greases will mix 
readily with the dry ingredients of a 
feed if the fat is first heated to 150- 
160°F. and then is allowed to run 
slowly into the mixing feed. When the 
fat is heated to the indicated tempera- 
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Controlled Manufacture Every Step 
of the Way .. . That’s JULIAN! 


JULIAN Smokehouses are built by Julian experts in our 
own shop and foundry . . . your assurance of really de- 
pendable smokehouse performance. The day-to-day and 
the year-to-year trouble-free performance is ‘the result of 
Julian’s long experience and expert engineering “know 
how”. Remember: JULIAN is the symbol of the BEST 
in Smokehouse Equipment. 


Contact Julian today! 


JULIAN encincerne company 


Originators of the Patented Alternating D 





P 


Manufacturers and Contractors: Smokehouses, Process Piping and Refrigeration 


5445 NORTH CLARK STREET * CHICAGO 40, ILLINOIS 


Mfg. Licensee — Canada: McLean Machinery Co., Lid., Winnipeg 
Distributors of the MEPACO ‘'TIPPER'' Automatie Smokemakers 


Reemiem §GOLDSMITH'S 


DICED SWEET PICKLE 


in your Loaves, S$ ge and Speciaifti 
@ IMPARTS A DISTINCTIVE TASTE APPEAL 
@ ENHANCES EYE AND SALES APPEAL 
@ MEANS LOWER COSTS, HIGHER PROFITS 




















More and more packers prefer pickles 
by GOLDSMITH. Why not give your 
sausage products a real sales-winning 
taste appeal by ao Gold- 
smith s Sweet Di 


les to your m: 
Eater formulas? This low-cost sales- 
ullder improves appearance .. . 
eates new demand. 


de 
HIRAM CUKE al sex: Give Your prod: PICKLE COMPANY 


— = oan hig ins oe and 
Poppers, "Write GOLDSMITH today. «=: 4941: S. RACINE AVE. + CHICAGO 9, ILLINOIS 
we specialize in serving packers and 
sausagemakers. 
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ture, it will stay liquid long enough 
to mix thoroughly and to coat the 
feed particles with a thin film before 
it has cooled to the point of causing 
feed particles to stick together. If fats 
are not heated sufficiently, there will be 
a tendency to form small balls which 
will roll on through the mixer. 

While any convenient method may 
be employed for heating the fat, the 
exact methods adopted again will be 
determined on the basis of production 
requirements. Normally, the fats prob- 
ably will be purchased either in drums 
or in tank car quantities. If the fat 
is delivered in drums, the container 
may be set over steam coils or an elec- 
tric tape heater may be wrapped 
around the drum to heat the fat suffi- 
ciently to permit it to be poured into a 
larger tank for further heating. Fat in 
tank cars can be melted with steam in 
the conventional manner. Supply or 
storage tanks can be equipped with 
steam heating coils to bring the tem- 
perature of the fat high enough to fa- 
cilitate easy handling. 

In most cases, the fat will be run 
from a storage tank into a preheating 
tank where the fat can be brought up 
to the 150-160°F. mixing temperature. 
If possible, the preheating tank should 
be set close enough to the feed mixer 
to permit the fat to drain by gravity, 
or to be pumped, into the mixer with- 
out excessive cooling in the _ lines. 
Should the temperature-drop in the 
lines prove too great, provision should 
be made for supplemental heating by 
means of a parallel steam line or suit- 
able electric heaters. 

Specific methods of introducing the 
fat into the feed will depend on the 
type of mixers used and volume of 
production. Where a batch type mixer 
is used and production volume is not 
too high, measured amounts of heated 
fat can be run slowly into the feed 
while the mixer is running. Equipment 
as simple as a bucket with several nail 
holes in the bottom may be hung at the 
top of the mixer, permitting the fat 
to be introduced slowly into the feed. 

Where larger mixers are employed, 
the heated fat can be run, or pumped, 
directly into the mixer in a small 
stream or streams at a point where 
there is sufficient agitation to mix the 
fat and feed before much cooling of 
the fat takes place. In the case of con- 
tinuous mixers, the heated fat can be 
run or pumped in along with the other 
feed ingredients, but it should be ad- 
mitted at a point where most other 
ingredients already have been in con- 
tact with the mixing screw. In some 
installations, a spray nozzle arrange- 
ment may be utilized to give even dis- 
tribution of fat over all feed particles. 
Generally, it will be found that a 
stream of heated fat will mix readily. 

Various means of measuring the 
amount of fat going into the feed are 
available, from the simplest weighing 
or measuring in a bucket to very elab- 
orate equipment for automatically pro- 
portioning the fat-flow to the feed-flow 
through the mixer. 


Include Meat in Reducing 
Diet: Medical Authority 


Liberal amounts of protein and hence 
of meat and other high-protein foods 
in the daily meals are considered essen- 
tial in weight-reducing diets, accord- 
ing to Dr. Norman Jolliffe of the Bu- 
reau of Nutrition, Department of 
Health of the City of New York. This 
is one of the key points brought out 
in his article on “The Importance of 
Protein in the Reducing Diet.” It ap- 
pears in the current issue of the Food 
and Nutrition News, published by the 
National Live Stock and Meat Board. 

“The dangers of obesity or over- 
weight have often been pointed out,” 
says Dr. Jolliffe, “These include the de- 
velopment of degenerative diseases such 
as diabetes, heart disease, high blood 
pressure and arteriosclerosis, all of 
which are likely to shorten life span.” 

Dr. Jolliffe declares that if the diet 
contains too little protein from foods of 
animal origin, such as meats, eggs, etc., 
protein will be withdrawn from the 
body’s own muscle and vital organs. 
He stresses the fact that diets which 
contain too little good protein cannot 
be condemned too strongly, as one con- 
siders the problem of reducing. 

One gram of protein for each 2 lbs. 
of ideal weight is recommended by Dr. 
Jolliffe, that is, if a large part of it is 
derived from high-value protein foods 
such as meat, poultry and others. He 
points out that this is the smallest 
amount of protein which will provide 
sufficient amino acids in a long reduc- 
ing program. 


Chemical Additives Story 
Needs Correct Telling: IFT 


At the Boston meeting of the Insti- 
tute of Food Technologists, June 21-25, 
the entire subject of chemical additives 
in foods will be reviewed under the 
chairmanship of Dr. Charles N. Frey. 

Elmer L. Sevringhaus, M. D., will 
outline the role of additives in pre- 
serving and improving foods indispen- 
sable to modern life and discuss criteria 
by which additives or other procedures 
for improving foods must be judged. 

W. A. Krehl and George Cowgill of 
Yale university will describe the need 
for public education regarding addi- 
tives and emphasize the importance of 
dealing with the problem objectively. 
Dr. Bernard L. Oser, Food Research 
Laboratories, will report on the status 
of legislation affecting chemical addi- 
tives. 


Canada Unions Announce 
Opening of Wage Talks 


Canadian packinghouse workers have 
launched a drive for a general increase 
in wage rates. Delegates to a confer- 
ence approved recommendations of the 
union’s wage policy committee which 
called for opening of negotiations with 
the “Big Three” of the Canadian in- 
dustry. 


Sigman’s New Plant 


(Continued from page 12) 


condensate return system are also 
housed in this structure. 

In another building are the refrigera- 
tion compressors, which are all cross- 
connected, and the pumps and controls 
for water service. An artesian well 
supplies most of the water for the 
plant and its flow is backed up by two 
storage tanks with a capacity of over 
30,000 gallons. Refrigeration, water, 
air and steam are piped into the plant 
overhead. 

The Sigman Meat Co. was organized 
in March, 1938, as a partnership be- 
tween Max K. Sigman and his son 
Arthur L. Sigman. Max had been asso- 
ciated with the meat business in Den- 
ver since 1910. The firm began its 
wholesale and jobbing operations in 
small quarters in downtown Denver, 
Shortly after the organization of the 
business the staff was joined by Albert 
Miltenberger, who assumed charge of 
sausage operations. The company en- 
joyed a steady growth and was incor- 
porated in 1946 with Arthur Sigman 
as president, Miltenberger as vice pres- 
ident and Max Sigman as secretary- 
treasurer. 

Later in the year Max Sigman pur- 
chased the Arvada Packing Co. and be- 
gan slaughtering cattle and hogs there. 
Most of the plant’s production was 
channeled to the Sigman Meat Co. 
and provided it with a steady source 
of supply. In 1951 it was decided to 
consolidate operations under one roof 
and a 25,000-sq. ft. addition was be- 
gun at the packing plant site to pro- 
vide space for the sausage, curing and 
smoking operations of Sigman Meat 
Co., as well as all order assembly. 

The company moved into its new 
quarters in April, 1952. Max K. Sigman 
passed away in October, 1952. 

The present management of the con- 
cern is as follows: Arthur L. Sigman, 
president and general manager; Albert 
Miltenberger, vice president and super- 
intendent; Morton Fisher, secretary and 
superintendent of cattle and hog 
slaughtering and livestock, and Walter 
Stein, order department and sales man- 
ager. It may be interesting to note 
that all executives of the company are 
under 40 years old. 

The company’s products are mer- 
chandised under the brand name Mile 
Hi denoting the slogan of the city of 
Denver which is exactly one mile above 
sea level. The company’s emblem is a 
blue mountain and the words “Mile Hi” 
encased in a red shield. This emblem 
is used on all the company’s products 
as well as on trucks, stationery and all 
forms of printed matter. The com- 
pany’s products are distributed through- 
out Colorado by company-operated ped- 
dling trucks, individual peddling truck 
operators, jobbers and route salesmen. 


Florida Inspection Bill 


A measure has been introduced into 
the Florida legislature to appropriate 
$462,000 for the state’s meat inspec- 
tion service, a cost now paid by packers. 
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Production Of Meat Drops 3% As 
Pork Output Declines To Year's Low 


SHARP drop in hog slaughter and 
output of pork cut deeply into 
meat production under federal inspec- 
tion during the week ended May 16, ac- 
cording to a U. S. Department of 
Agriculture report. Total meat output, 


was about 23 per cent more than a 
year earlier. Sheep and lamb slaughter 
was equal to the lowest full week this 
year. 

Federally inspected packers butch- 
ered a total of 329,000 head of cattle 











ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 


Week ended May 16, 1953, with comparisons 


Pork Lamb and Total 

Beef Veal (excl. lard) Mutton Meat 

Number Prod. Number Prod. Number Prod. Number Prod. Prod. 

May 16, 1953 ... 32 185.2 123 14.1 851 115.38 37 13.1 326 
May 9, 1953 ... 32 185.2 124 13.9 935 125.2 263 12.4 337 
May 17, 1952 ... 230 129.7 89 10.3 1,002 132.2 220 10.8 283 


AVERAGE WEIGHTS (LBS.) 


Cattle Calves Hogs Lambs 1 mil 
Week Ended Live Dressed Live Dressed Live Dressed Live Dressed Ibs. lbs 
May 16, 1953 ... 1,005 563 205 115 242 136 99 47 14.5 29.8 
May 9, 1953 ... 1,005 563 200 112 240 134 100 = 47 14.6 32.7 
May 17, 1952 ... 1,007 564 201 116 240 132 101 49 15.7 37.7 


LARD PROD. 


Sheep and Per 
00 








estimated at 326,000,000 lbs., showed a 
3 per cent decrease from 337,000,000 
lbs. produced the week before. How- 
ever, despite the cut, total output 
amounted to 15 per cent more than the 
283,000,000 Ibs. turned out in the same 
period last year. 

Cattle slaughter and beef production 
remained unchanged, while slaughter 
of all other classes fell from the previ- 
ous week, but in all instances except : 
hogs, slaughter continued above the 
year ago figures. Slaughter of cattle, 
at a record for this time of the year, 


to equal the previous week, but out- 
distanced the kill for the corresponding 
period a year earlier by 99,000 head. 
Production of beef remained unchanged 
from the previous week’s 185,200,000 
Ibs., but out-weighed last year’s output 
of 129,700,000 lbs. by a large margin. 

A slight drop placed calf slaughter 
at 123,000 animals compared with 124,- 
000 the week before, but numbered con- 
siderably more than the 89,000 killed 
commercially in the same week last 
year. Veal productéon, however, in- 
creased a trifle to 14,100,000 lbs. from 








HOGS RECOVER PART OF EARLIER CUTTING MARGIN LOSSES 


(Chicago costs and credits, first two days of week) 


Declining live costs, coupled with in- 
creases in some pork prices helped re- 
duce deficits in cutting margins the 
past week. While gains were not im- 
pressive, light hogs made the best re- 
covery, followed in that order by the 
next two heavier weight classifications. 








This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test using actual costs, 
credits, yields and realizations. The 
values reported here are based on the 
available Chicago market figures for 
the first two days of the week. 











—— 180-220 lbs. ——220-240 lbs.—— ——240-270 lbs.—— 
Value Value Value 
Pet. Price per percwt. Pct. Price per percwt. Pct. Price per per cwt. 
live per cwt. fin. live per cwt. fin. live per cwt. ° 
wt. Ib. alive yield wt. Ib. alive yield wt. Ib. alive 
Skinned hams ..... 12.6 54.0 $6.80 §$ 9.77 12.6 54.0 $ 6.80 $ 9.56 12.9 53.5 $ 6.90 
er eee | 1.81 2.62 5.5 32.0 1.76 2.45 5.3 31.5 1.67 
Boston butts ..... 2 45.0 1.89 2.75 4.1 44.0 1.80 2.54 4.1 44.0 1.80 
Loins (blade in)...10.1 51.5 5.20 7.52 9.8 51.0 5.00 7.08 9.6 46.9 4.50 
i a er $15.70 $22.66 ais eC $15.36 21.63 an nx. Seat 
Bellies, S. P. ....11.0 43.0 4.73 6.84 9.5 42.3 4.02 5.71 3.9 38.6 1.51 
a ee re Sie 2.1 28.8 .60 86 8.6 28.8 2.48 
RO ere Sata wala 3.2 8.8 28 .39 4.6 95 44 
Plates and jowls .. 2.9 18.6 4 .78 3.0 18.6 56 .78 3.40 18.6 .63 
OD er 23 11.1 .26 .36 2.2 11.1 .24 .B4 Za 1%.) 24 
P.S. lard, rend. wt.13.9 10.5 1.46 2.09 12.3 10.5 1,29 1.82 10.4 10.5 1.09 
Fat cuts and lard.. ... ..» $6.99 $10.07 ... $6.99 $ 9.90 
es 1.6 42.8 6 98 1.6 34.5 BS, 79 
Regular trimmings. 3.3 23.7 78 1,11 3.1 23.7 .73 1.00 
Feet, tails, etc. ... 2.0 10.5 a | .29 2.0 10.5 21 -29 
Offal & miscl. ....... aa -70 1.00 ca 70 99 
Pe 
TOTAL YIELD 
& VALUB .....> 69.5 $25.06 $36.11 71.0 wee $24.54 $34.60 71.5 -» $23.26 $32.53 
Per Per Per 
ewt. ewt ewt. 
alive alive alive 
COGS cece tee tec tavee $24.40 Per ewt. $24.40 Per ewt. $24.37 Per cwt. 
Condemnation loss .........- 10 fin. 10 fin. 10 fin. 
Handling and overhead...... yield 1.21 yield 1.09 yield 
TOTAL COST PER CWT. .. .$25.§ $37.19 $25.71 $36.21 a6 $35.74 
TNR MEs VEO 6 eccccucess ».€ 36.11 24.54 34.60 26 32.53 
Cutting maTein .....6..6> $1.08 —$1.17 —$1.61 —$2.30 $3.21 
Margin last week ......... —1.93 — 1.74 — 2.44 — 269 3.73 
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13,900,000 lbs. the preceding week. Last 
year it amounted to 10,300,000 Ibs. 

Hog slaughter dropped to 851,000 
head for a 9 per cent cut from the 
previous week’s 935,000, and numbered 
much less than the 1,002,000 in the 
same week the year before. Production 
of pork at 115,300,000 lbs. was the 
smallest for any week so far this year, 
and was nearly 10,000,000 lbs. less than 
the 125,200,000 lbs. produced the week 
previous. A year ago it amounted to 
132,200,000 lbs. Lard production de- 
clined to 29,800,000 Ibs. as against 32,- 
700,000 lbs. the week before and 37,- 
700,000 lbs. a year ago. 

Sheep and lamb slaughter numbered 
237,000 compared with 263,000 the 
week before, and was only a little above 
the 220,000 killed a year ago. Lamb 
and mutton output was 11,100,000, 12,- 
400,000 and 10,800,000 Ibs. for the three 
periods. 


AMI PROVISION STOCKS 


Total of all pork meat holdings for 
the two-week period ended May 16, 
dropped 3 per cent below stocks re- 
ported on May 2, according to the 
American Meat Institute. Total pork 
stocks at 394,500,000 lbs. compared with 
407,900,000 lbs. on May 2. A year ago 
these holdings were reported at 590,- 
500,000 Ibs. and the comparable date, 
1947-49 average at 409,800,000 Ibs. 

Total lard and rendered pork fat 
holdings amounted to 124,600,000 Ibs. 
against 134,900,000 lbs. two weeks be- 
fore and 134,500,000 lbs. a year ago. 
The two-year average was 145,000,000 
lbs. 

The accompanying table shows stocks 
as percentages of holdings two weeks 
earlier, last year, and 1947-49 average. 

May 16 stocks as 


Percentages of 
Inventories on 


May 2 May 17 1947-49 
1953 1952 Av. 
BELLIES: 
Cues. a Be. soseseaveuc 102 67 55 
Cured, 8. P. & D. C.....104 78 61 
Frozen-for-cure, regular. 79 43 65 
Frozen-for-cure, S.P. & 
BWMES. <i ce etardb ieee ae 94 61 108 
TEAL DOUG. i cc cecviecdin 97 65 82 
HAMS: 
Cured, S.P. regular ....100 100 56 
Cured, S.P. skinned .... 99 84 91 
Frozen-for-cure, regular. .. - és 
Frozen-for-cure, skinned. 95 66 105 
ye errr re re 97 73 97 
PICNICS: 
aS bs) 111 
Frozen-for-cure ........-. 99 82 191 
"TORE CREMNES 6 aie asacke 98 85 158 
FAT BACKS: 
OF Re eee eee 92 140 88 
OTHER CURED AND 
FROZEN-FOR-CURE 
(Gh ree 106 44 35 
by A Pee ee 70 51 
Total cured .......cccesc. 95 61 46 
Frozen-for-cure, D.S. ... 83 38 33 
Frozen-for-cure, S.P. . 96 nO 102 
TORRE CANE os sib oce'nne bts) 53 67 
BARRELED PORK ...... 20 64 64 
TOT. D.s. CURED 
PEM a Fateteevsactase 98 7 61 
TOT. FROZ. FOR DS. 
og) Sr ree per 80 42 ns 
TOT. S.P. & D.S. CURED. Small 82 7S 
TOT. S.P. & D.C. FROZ.. 95 64 114 
TOT. CURED & 
FROZEN-FOR-CURE ... 96 69 90 
FRESH FROZEN 
Loins, shoulder butts 
and spareribs ........ 98 52 172 
PS fo. PETERS EEE 9S O4 127 
UN 0. Ghin alee ws vebed 98 57 149 
TOT. ALL PORK MEATS. 97 67 96 
RENDERED PORK FATS.100 90 17 
pS SR Terry 92 93 86 





April 30 Storage Holdings Of Beef, 
Por Below March 31, Year Earlier 


HERE WAS almost a general move- 
ment of meats out of cold storage 
during April, including beef, despite the 
record volume of this item being turned 
out by packers and others, a U. S. De- 


Pork holdings, reflecting the seasonal 
trend in hog slaughter and pork produc- 
tion, and the smaller numbers of the 
animals available for meat, dropped 
sharply to 538,257,000 Ibs. from 569,- 





U. S. COLD STORAGE STOCKS, APRIL 30, 1953 


1Apr. 30, Apr. 30, 


Mar. 31, 5-yr. av. 


from 19,945,000 lbs. a month before, 
April, 1952 holdings of this category 
of meat amounted to 13,067,000 lbs., and 
the five-year average was only 9,182,000 
Ibs. 

Although April output of veal was 
greater than the month before, cold 
storage stocks dropped to 17,783,000 
Ibs. from 19,945,090 lbs. on March 31. 
On the other hand, veal stocks a year 
ago amounted to only 11,642,000 lbs., 
and the five-year average was 9,135,000. 

Accumulation of canned meats and 
meat products reached 62,077,000 lbs, 
compared with 64,150,000 Ibs. at the end 






1953 1952 1953 1948-52 ‘j E 
1,000 Ibs. 1,000 Ibs. 1,000 Ibs. —-1,000 Ibs. of March. A year earlier these holdings 

On Teg Ee en Ore 5 ae eT a, a 306,205 230,176 et rye totaled 53,689,000 lbs. and the five-year 
nn Sia ented ABO CREO 5 a tio sisiisais 0kes6 4 viet 4 2,102 2 3,518 0,932 

ee eee 218,497 935,442 132,732 average, 45,839,000 lbs. Sausage room 
Pork, frozen ......-..sceceeseecceeccsceee ..++. 354,041 374,989 400,281 products showed the reverse trend with 
Oe A ae re ea 42,487 55,942 « 
S.P. in cure and cured.............. PO OS 151,728 178,228 16,644,000 lbs. of product in stock 

OS Ra errr 5 Salata da oi ON 38 $23,741 569,204 634,451 : ; 
Lamb and Mutton, froze 13/067 19/945 9/182 against 20,186,000 Ibs. a month before 
Veal, frozen RE eI Teh ie cnet dee ote calcu 11,642 20,997 9,135 and 17,737,000 lbs. a year ago. The five- 
MDS a ice, oncaeid o OX ois be bd Hein 70,12 64,150 56,996 i : ; 
Canned meat and meat products................- 62,077 53,689 59,739 45,83) year 1948-52 average was 14,670,000 
peeress MONT RRS oes ek oe dels ck 60 ca0au een 16,644 tify 20,186 14,670 Ibs. in cold storage. 

sarc ey foe ee Ee CULE EXELL ee OP ERE T LE ee ee ee «boy emweee ) k.  mne hie pe 
PRPUUEOPOE FOE. ERG ci cence ec cetocceercdcverces Seeites 2 | lie asa 


1Preliminary, revised figures will appear in a later issue. 


Meat Scarcity in Mexico City 
Meat scarcity, an annual preblem in 

Mexico during the dry months, has al- 

ready reached into Mexico City, it has 


2The Government holds in cold storage outside of processors’ hands, 18,168,000 Ibs. of beef, 
and 25,159,000 Ibs. of pork. Effective Feb. 16, 1953, the USDA stated that they will no longer 
publish lard and rendered pork fat holdings. 











partment of Agriculture report showed. 
Stocks of this meat were reduced to 
218,497,000 lbs. at the close of April 
compared with 235,442,000 lbs. in cold 
storage at the close of March, and 240,- 
708,000 lbs. on April 30, 1952. The five- 
year 1948-52 average was smaller, how- 
ever, at 132,732,000 lbs. 


204,000 lbs. a month earlier, and espe- 
cially the 823,741,000 lbs. in storage a 
year before. The five-year average pork 
holding for the date was 634,451,000 
lbs. 

Stocks of lamb and mutton, following 
the trend in the month’s production, 
dropped to 17,165,000 lbs. on April 30 


been reported. Almost half of the city’s 
2,500 retail butcher shops have already 
closed or are making preparations to 
close due to lack of supplies as cattle 
slaughter has dropped to less than half 
of the normal needs of the people. 


There are more automobiles on Amer- 
ican farms than telephones. 








UNITED MEAT BASKETS 


FOR BETTER HANDLING, DELIVERY, AND STORAGE 





These light weight welded steel wire meat baskets are 
ideal for handling, delivery, and storage. They are 
ruggedly built, easy to stack, easy to clean, and nest 
together when empty. Open wire mesh is fine for circu- 
lation and cooling. High stacking of filled baskets for 
maximum truck space use is made possible by special 
spring steel stacking irons which furnish firm support. 
Can be quickly cleaned by any method and are most 











sanitary. 
NEST FOR 
SPECIFICATIONS COMPACT 
Part No. Length Width Depth Ship Wt. Packing STORAGE 
480-2N 334% 16% 11% 14 Ibs. Wire tied 
480 5N 30 * 1344 7% 9 Ibs. Wire tied 





*Outside dimension not including stacking bar loop 





Note: Steel Name Plate 4” by 9” is permanently welded to each basket. 
This provides space for inspection stamps, etc. 

Brass Identification Tags 1” by 3” can be riveted to the name plate at 
the factory, embossed with your name and identification number. If 
Brass Identification Tags are desired, please specify on your order. 
Example: XYZ Meat Co. Numbered 1 thru 101 incl. 


UNITED STEEL & WIRE CO. 


127 FONDA AVENUE 
BATTLE CREEK, MICHIGAN 
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WHOLESALE FRESH MEATS 
CARCASS BEEF 
May 19, 1953 
@37% 
2a 37 
1M @36 


Native steers 
Prime, 600/800 
Choice, 500/700 
Choice, 700/800 









Good, 700/800 33% 
Commercial cows @27% 
ORM A COC. sans 02 oe 4@25% 
FUND os clgcs ets mote waccis op 5 @26% 





STEER BEEF CUTS* 






Prime: 
Hindquarter .......csse 48.0@50.0 
Forequarter§ .........-+ 28.0@29.0 
Round 47.0@49.0 





70.0@75.0 
7.0@30.0 


Trimmed full loin 
Regular chuck 






















WOPCUMER occ ccc cee 17.0@19.0 
BUMEUE soc cnscnc essence ss 20.0@22.0 
TY Jp amasoen soe Cndeceeye 45.0@50.0 
Meet WOR on sci ce cesas 8.0@10.0 
Flanks (rough) ......... 9.0@10.0 
Choice: 
BRIDGGUEPECr oc cccaccives 46.0@49.0 
Forequarter ......e..0. 26.0@28.0 
PRNIMNR  g-6 sree.ce sima'e ot ea rear 47.0@49.0 
Trimmed full loin 64.0@68.0 
Regular chuck ........ 27.0@30.0 
BOreONen ...ckcccceses 17.0@19.0 
(Ets eee 0.0@22.0 
1 ence hee ce 42.0@45.0 
Short plate ............. 8.0@10.0 
Flanks (rough) ......... 9.0@10.0 
Good: 
GR ene aie & 16.0@47.0 
Regular chuck ........ -27.0@29.0 
TIMERD sinisivics oes noKens .20.0@22.0 
BI Fi oec ce ewkcet os nee see 
EGGOE siesisavonsnesa'ess 54.0@60.0 












0, 1 ee er 44. @44% 
WISIN ocdactacmuccwceans 44 @44q 
Outsides ....ccecceccecons 42 @i2% 
BEEF PRODUCTS 
Tongues, No. 1 .......-..-34 @36 
aT rer rr ree re cr 12% 
Livers, selected .......... 37 @39 
Livers, regular ...........274%2@28 
Trine, scalded .....2cccces $%4@ 5 
MIO, COORCE ois cee cesces 9% @ 6 
Lips, scalded ........600. 5 
Lips, unscalded .......... 5 
a icivers <a. o 0 5-06, + 0°8'6-0.0 414 
ile ss pig's 6 bo C594 0 6S 414 
MEER. crn havc st ccenecesees 4144@ 4% 
FANCY MEATS 
(1.c.1. prices) 

Beef tongues, corned ......35 @37 
Veal breads, under 12 0oz.. S4 

U2 OB. OD ...sccccevscccs 90 
Calf tongues 28 
Calf tongues, % 29 
Ox tails, under * - 9 @l0 





Over % Ib. ......0ee ages 


WHOLESALE SMOKED MEATS 
Hams, skinned, 14/16 lbs., 


@l4 


WERAPPed ..cccccccccvece @65 
Hams, skinned, 14/16 lbs., 

ready-to-eat, wrapped ..63 @67 
Hams, skinned, 16/18 lbs., 

WEADDOE 2. ccccscscceece 59 @63 
Hams, skinned, 16/18 Ihs., 

ready-to-eat, wrapped ..62 @67 


Bacon, fancy trimmed, 
brisket off, 8/10 Ibs., 
wrapped 

Bacon, fancy square cut, 
seedless, 12/14 lbs., 





52 @58 


WEAPPEM nrc ccccccsoee 46 @54 
3acon, No. 1 sliced, 1-lb. 
open-faced layers .....-58 @65% 


VEAL—SKIN OFF* 
Carcass 
(L.e.1. prices) 
Prime, 80/110 .......... $41.00@ 43.00 
Prime, 110/150 41.004 42.00 


Choice, 80/110 ......... 38.00@ 41.00 
Choice, 110/150 ........ 37.00 40.09 
Good, 50/80 .....6..26.. 35,00@36.00 
Good, GO/1T10 2... srcese 36.00@ 38.00 


Peery ee 36.00@38 00 
... 32,00@35.00 


Good, 110/150 
Commercial, all wts. 


CARCASS LAMBS* 


(L.e.1. prices) 





Prime, 30/50 ..........$49.00@52.00 
ee ee: rere 49.00@ 52.00 
Choice, 50/60 ......00. 48.09@51.09 
Good, all weights ...... 43.00@ 49.09 


CARCASS MUTTON* 


(1.¢.1. prices) 











Choice, 70/down ....... None quoted 
Good, 70/down ......... None quoted 
Utility, 70/down ....... None quoted 

*May 21 prices. 

SAUSAGE MATERIALS— 
FRESH 

Pork trim., reg. 40%, bbls. 25 
Pork trim., guar. 50% 

Pee MNS. gare ead ak 6ckiece 261% 
Pork trim., 80% lean, 

Pe ives cheeses 43 @43% 
Pork trim., 95% lean, 

BNL ees atataseseuats ee 56 @57 
Pork cheek meat, trmd., 

MS wWalwd sd avuaw/nanchee os 39 
Bull meat, bon’ls, 37 
C.C. cow meat, bbls. 35 
Beef trimmings, bbls...... 27 
Bon’ls chucks, bbls........ 3614 
Beef cheek meat, trmd., 

WN a remasmew elie cas cco @21% 
Beef head meat, bbls.. @19% 
Shank meat, bbls. ..... 39 


Veal trim., bon'ls, bbls... .34%4@35 


FRESH PORK AND 
PORK PRODUCTS 
(L.c.1l. prices) 
Hams, skinned, 10/14 .....544%;@55 
Hams, skinned, 14/16 544% @55 
Pork loins, regular 








12/down, 100’s .........54 @55 
Pork loin, boneless, 100’s..77 @78 
Shoulders, skinned, bone-in, 

under 16 lIbs., 100’s..... 39 
Picnics, 4/6 lbs., loose.... 33 
Picnics, 6/8 lbs., loose.... 33 
Boston butts, 4/8 Ibs...... 47 ; 


Neck bones, bbls. 


Livers, Dbis. ....... 

PO TPO caveneses 

TE GUE oh nen spate eccss 

Snouts, lean-in, 100’s...... 8 @9 
Were, Wt. See oo kt caeuks 8 @9 


SAUSAGE CASINGS 
(1.e.1. prices) 
(Le.1. prices quoted to manufacturers 
of sausage) 
Beef casings: 
Domestic rounds, 1% to 


Dh A ecchicunss eka aa 50@ 60 
Domestic rounds, over 

1% in., 140 pack...... 85@1.05 
Export rounds, wide, 

OSE TIRE kcecaccencs 1.35@1.60 


Export rounds, 
‘ip, 2 SERA 
Export rounds, narrow, 


medium, 
$001.04 


1% in. under .....%... 1.00@1.25 
No. 1 weasands, 

ot Sear 12@ 15 
No. 1 weasands, 

Be A Ms waaxitya'ecene 9@ 12 
No. 2 weasands.......... 8 
Middtes, sewing, 1% @2 

ae AA sud x hibee carmiae ere 95@1.05 
Middles, select, wide, 

a. eee 1.40@1.50 


Middles, extra select, 

2% @2% Im. 2. ciiccces. 1.95@2.10 
Middles, extra select, 

2% in. & up..........2.65@3.10 
Beef bungs, export, 

: a ee eS 21@ 2 
15@ 17 





per piece: 
8-10 in. 
19-12 in 
12-15 in. 
Pork casings: 
Extra narrow, 29 
mm. & dn... 
Narrow mediums, 


wide, flat... 5@ 9 
wide, flat.. 8@ 10 
wide, flat... 17@ 20 


ee i 4.00@4.25 






BOUNCE WOT. os onc cncdes 4.00@4.25 
Medium, 32@35 mm. .2.75@2.85 
Snec. med... 35@38mm...1.60@1.75 


Exneort bungs. 34 in. 

Large nrime bungs, 
34 in. ent 4a ah 

Medium prime bungs, 


eut. 30@ 39 


23@ 228 


WET OOS corse pecs ous 1@ 17 
Small prime bungs ...... 8@ 12 
Middles, per set, cap. off. 50@ 60 

DRY SAUSAGE 
(1.e.1. prices) 
Cervelat, ch. hog bungs.... 95@1.01 
SEES ccvancns cuenenats 47@ 48 
RRO bin tncene cecnanamame 80@ S84 
OND ok o<k envsinercnas 80@ 81 
es Ele RAID 2s vieisissc cee aoe S@ S87 
Genoa style salami, ch..... H@ 9 
PUBPCTOM  aaicccesecedeaias 74@ 77 
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ACTUAL RECORDING OF AIR MOVEMENT AND 


VELOCITY OF 20” FUP REFRIGERATOR FAN 
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FLOOR 


REENOERS 
® ELECTRIC COMPANY 


3089 River Road Established 1900 
Send for Bulletin No. 241 


River Grove, Ill. 














Save on Frozen Food 
Deliveries 





Shamrocks keep frozen food safe for 20 hours or 
more. No expensive refrigerated trucks necessary— 
just load Shamrocks on your regular delivery trucks. 
The Shamrock method is low-cost, flexible and safe. 

Also available, all metal dry ice storage 

boxes in sizes from 100+ to 3000+ 


Write for Complete Information 


E. G. JAMES CO. 


316 S. LA SALLE STREET « CHICAGO 4, ILL. 
Telephone: HA rrison 7-9062 
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DOMESTIC SAUSAGE SEEDS Ane HERBS ‘ 
(1.e.1. prices) (1.e.1. prices) x Fro 
Pork sausage, hog casings.48%@50 Whole Pains wpa 
your mea S$ are Pork sausage, sheep cas...54 @60 Caraway seed 5 20° 
Frankfurters, sheep cas.... 54. a6 Opatiineacen poled hee 23 28 
foe een Sere see Mustard seed, fancy 23 i 
pe Se er ee 47) @ 48 Yellow American 15 : 
\ Bologna, artificial cas..... 40 @42% Oregano ae 38 
- Smoked liver, hog bungs..454,.@49 Coriander, d Morocco. ; 
Ri cde New Eng. lunch. spec...... 74 @si Natural No. 1 . eae 16 WED 
3 pase acl ie moked. "s3 g 4 Marjoram, French .. 36 47 
. Pickled & P imiento loaf...42 @46% a enone Sg ae 70 
W en seasone Wi pure Py ie | re 49 a@b3% ; 
AUB MORIS cisis's als cee et cine 46 @50% 8-10 
Smokey snacks ........... 4, CURING MATERIALS 10-12 
| BMORCF TAKS oo. ois.5 200 ccce 6314, a 64 Cwt. a 
| Nitrite of soda, in 400-Ib. 16-18 
| bbls., del. or f.o.b. Chgo..... $ 9.3¢ 18-20 
” | Saltpeter, n. ton, f.o.b, N.Y.: 90-22 
| SPICES Dbl. defined gran. .......-- 11.35 
| (Basis Chgo., orig. bbls., bags, bales) Small crystals ...0+0.-0+0++ 15.40 
| Whole Ground Pure rfd., gran. nitrate of soda 5.25 
| Allspice, prime 36 40 Pure rfd., powdered nitrate of 1012 2. 
eo) ees eben 42 IM, t6.c0s'at'oe pire ss Netoon 6.25 wee <2, 
| Chili powder .......... i 47 Salt— . 
| Chili pepper .......... a 47 Salt, in min. car, of 45,000 lbs., J 
| Cloves, Zanzibar ......1.77 1.92 only, paper sacked, f.0.b. Chgo.: ? 
| Ginger, Jam., unbl. 22 30 Granulated (ton) .........-- $22.50 s 
| Ginger, African ....... 20 28 Rock, per ton in 100-Ib. bags, : 
Mace, fancy, Banda f.o.b. warehouse, Chgo.... 27.50 : 
East Indies 1.35 Sugar— é 
| West Indies 1.31 Raw, 96 basis, f.o.b. N.Y.... 6.30 2 
| Mustard flour, : 37 — standard cane gran., 
| Ub SP Aa ea Se me, SRE EAS coat vais ded erece 8.70 
| West India Nutmeg ... .. 44 Refined standard beet gran., 
Paprika, Spanish ..... + n2 WOMEN os 60-2 vevbes caeacgeece 8.50 6 
| Pepper, Cayenne ....., a Mm Packers, curing sugar, 100-1b. 6-8 
| ESS rae ee 4 bags, f.0.b. Reserve, La., 8-10 
| Pepper, Packers ...... 1.67 2.09 BOOB 2% .ncccccecccccccccecs 8.40 10-12 
| Pepper, white ........ 1.61 1.83 Cerelose dextrose, per ewt. 12-14 
| Malabar ............ 1.67 1.81 L.C.L. ex-warehouse, Chgo... 7.96 S/up. 2" 
} Black Lampong ..... 1.67 1.81 C/L Del. Chgo. ....... cecne “eee 2 
0" 
Square j 
Jowl bu 
PACIFIC COAST WHOLESALE MEAT PRICES S.P. jov 
| Los Angeles San Francisco No. Portland ciianaapuninaaabal 
| FRESH BEEF (Carcass): May 19 May 19 May 19 
STEER: 
| Choice: LARI 
| 500-600 Ibs. ............838.500 40.00 $41.00@ 42.00 $40.00@ 43.00 
| 600-700 Ibs. oo... 22. eae 38.00@ 39.00 39,.00@ 41.00 39.00@ 42.00 Fi 
Good: oO] 
500-600 Ibs. .........005 36.00@ 38.00 39.00 40.00 39.00@ 41.09 May 10 
600-700 Ibs... ......0005 34.004 36.00 37.00@39.00 38.00@ 40.00 July 10 
Sept. 11 
Commercial: Oct. . 
350-500 Ibs. ............ 35.000 37.00 36.00@37.00 35.00@ 38.00 Noy. 11 
| cow: gee Pick 
| Commercial, all wts. .... 27.00@31.00 30.00@34.00 28.00@32.00 Open 
| Utility, all wts, ......... 26.00@28.00 27.00 30.00 27.00@31.00 14: Ma 
} Oct, 75 
| FRESH CALF: (Skin-Off) (Skin-Off) (Skin-Off) 
Choice: Mi 
9 x = x OD TRS. BOWM: 6. 60s.66e 42.004 44.00 39.00@ 41.00 45.00@ 50.00 May 1 
You can’t put in better-tasting seasonings Good: gent. 1 
200 Ibs. down ........- 41.00@ 43.00 38.00@ 40,09 43.00@ 48.00 Oot. 
than Banquet Brand PURE Pepper and Nov. 1 
P 7 FRESH LAMB (Carcass) (Spring) (Spring) (Spring) ‘tales 
Spices—from McCormick, the World’s Prime: psc 
s | a meer ne 47.00@ 49.00 47.004 49.00 45.004 47.00 1s: Mi: 
° rO.e 1” ” >) x DAT > 4 = 
Largest Spice and Extract House! McCormick Pacsor BMS, sonennpenavaack 47.00@ 49.00 45.00@47.00 None quoted Oct. 75 
noice: 
, MENON: 5; .5:c5p avs. :eaeis 47.00@ 49.00 47,00@ 49.00 45.00@ 47.00 q 
means unequalled flavor penetration DE TE. 3s acu wenisenanies 47.00@ 49.00 45.00@ 47.00 None quoted May 1 
° ° GuoG; AW wWte, oa.ciccsicvs 46.00@ 48.00 42.00@ 45.00 None quoted July } 
and retention! Tell your McCormick Banquet | 
" | MUTTON (EWE): Sept. 1 
| Oct, 
Brand man your needs—let the McCormick | Choice, 70 tbs. down .... 16.00@18.00 None quoted 15.00@20.00 Nove 
= Good, 70 Ibs. down ..... 16.00@18.00 None quoted 15.00@20.00 “ 
resources and laboratories work for YOU! | Dee. 
| FRESH PORK CARCASSES (Packer Style) (Shipper Style) (Shipper Style) Sale 
| ek el SS OS A ee None quoted 38.00@ 39.00 None quoted Ope! 
| ($OO060 Ws. .cecinsccc cs 38.00@ 39.50 36.00 38.00 37.00@ 38.00 M 
| 4 ‘ 
( | FRESH PORK CUTS No. 1: w 
| LOINS: May 
| SOM: -~06+0ieeaspeae™ 57.00@ 61.00 61.00@64.00 5Y.00@ 63.00 July 
| SETI, no wag meee es 57.00@ 61.00 58.00@ 62.00 59.00@63.00 Sept. 
| WE ION: sas scaenaseess 574 61,00 56.00@ 60.00 57.00@62.00 On. 
| NOV, 
| PICNICS: (Smoked) Deu : 
| OP aes hicoe conse eereys 40.004 42.00 40.00@ 44.00 40.00@ 45.00 Sal 
| , Ope 
| PORK CUTS No. 1: (Smoked) (Smoked) (Smoked) a : 
| HAM, Skinned: 
WER UINGS bis eae nea 60.00@ 64.00 60.00@ 64.00 61,00@ 66.50 q 
| PIS AOS. sk caeeeass sae 62.00@ 66.00 64.004 66.00 60.00@ 65.00 July 
. | BACON, “Dry Cure’’ No. 1: on” 
Contact your local McCormick office or write to: oS ee eer 004 60.00 62.00 64.00 58.00@ 64.00 Nov: 
BAO ss annie oo a's .00@ 57.00 60.00@62.00 57.00@ 62.00 Tac 
eerie, ot 50.00@ 54.00 58.00@ 60.00 55.00@ 60.00 a 
McCORMICK & CO., Inc. poe 
, LARD, Refined: y Op 
WORLD’S LARGEST SPICE AND EXTRACT HOUSE 1-lb, cartons ..........- 16.50@1 17.00@ 18.00 14.50@ 17.00 = 
DO-Ib. cartons and cans... 15.50@16.25 15.00@ 17.00 None quoted et. 
Baltimore 2, Maryland GORGE er she sn caer ed 15.00@16.00 14.50@15.00 12.500 15.50 
The 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


F.0.B. CHICAGO 
CHICAGO BASIS 


WEDNESDAY, MAY 20, 1953 















REGULAR HAMS 
Fresh or F.F.A. Frozen 
51%n 
51%n 
5154n 
51%n 
51%n 
491on 
48n 
SKINNED HAMS 
Fresh or F.F.A. Frozen 
544 
5414 
D414 
54 
52 
b 50% 
Pelee oe 4914 @49% 4914 
ert 494, @49% 4914 
i «2 45% 45 @ti', 
, 2's in..44 @444 din 
PICNICS 
Fresh or F.F.A. Frozen 
ve Sere 32% -82% 321%,-32% 
6-8 32% 32 
8-10 31n 
ae 30%4@31 3014 n 
SS eee or 3914 @31 3014n 
S/up, 2's in...30%@31 301.0 
OTHER CELLAR CUTS 
Fresh or Frozen Cured 
Square jowls. .23% 23n 
Jowl butts ...20 20n 
S.P. jowls 1914n 





BELLIES 
(Square Cut) 

Green Cured 
a Ss ae 45n 46%4n 
a SR Ee 45 464on 
bre ee 45 4644n 
3 Se 44 454on 
WO) ekns.o 41 4216n 
ROPE ekevnievs 41 421on 

Fe chs st 38 @3814 39144€@40n 

GR. AMN. D. 8. 
BELLIES BELLIES 

Clear 
2934 n 
295¢b 

281, 

27%, 








FAT BACKS 
Fresh or Frozen Cured 
Ce eee Rlon 81on 
Oi ree 9lgn 914 
10-12 1046n 10% 
1: 2 eee 1044_n 10% 
> Serre 1144n 114% 
te Mee: 114n 11% 
18-20 llign 11% 
20-25 1144n 11% 
BARRELED PORK 

Clear Fat Back 

Pork de Pe 29n 
ee | eee $2n Tr Se... 28n 
| ee 32n 80/100..... in 
50/60.......80%n 100/125 : 





LARD FUTURES PRICES 





FRIDAY, MAY 15, 1953 

Open High Low Close 
May 10.72% 10.75 10.72% 10.72% 
July 10.95 10.97% 10.90 10.92l%b 
Sept. 11.27% 11.27% 11.22% 11.25b 
ee wets ee 11.30a 
Nov. 11.10 11.12% 11.10 11.12%b 
Dee. 11.35 11.87% 11.35 11.374b 

Sales: 2,160,000 Ibs. 


Open interest at close Thurs., May 
14: May 175, July 1,145, Sept. 669, 
Oct. 75, Nov. 27, and Dec. 3 lots. 


MONDAY, MAY 18, 
May 10.72% 10.75 10.70 
July 10.97% 10.97% 10.95 
Sept. 11.27% 11.30 11.25 
Oct. rte ys 
Nov, 11.10 
Dec, 11.35 

Sales: 


1953 
10.75 
10.95a 


11.10 11.10 
11.35 11.35 
1,320,000 Ibs. 
Open interest, at close 
15: May 161, July 1,135, 
Oct. 75, Nov. 28, and Dec. 


et, 
Sept. 
4 lots. 


May 


667, 


TUESDAY, MAY 19, 1953 
May 10.75 10.75 10.70 10.70 
July 10.95 10.95 10.8744 10.87% 
-O2l, 
11.15 11.15b 
pars a ake 11.25a 
6 11.05 11.00 11.05a 





2EOG Se cc. ; 
Sales: 3,760,000 Ibs. 


11.35a 


Open interest at close 
18: May 143, July 1,134, 
Oct. 75, Nov. 28, and Dec. 


Mon., May 
Sept. 668, 
4 lots. 


WEDNESDAY, MAY 20, 1953 
May 10.70-75 10.70 10.55 16,65b 
July 10.90 10.90) = 10.8244 10.82%%b 
Sept. 11.20 8 11.10 =11.10b 
Oct. 11.25 11.25 11.17% 11.17%a 
Nov. 11.00 pe 10.90 10.90b 
Dee. 11.25 11,25 11.20 11.20b 

Sales: 3,000,000 Ibs. 

Open interest at close 
19: May 106, July 1,123, 
Oct. 75, Nov. 30, and Dee. 


Tues., May 
Sept. 673, 
6 lots, 





THURSDAY, MAY 21, 

10.85 10.95 10.85 10.90 
Sept. 11.12% 11. 11.10 11.20 
Oct. I.17% 11.25 11.17% 11.25a 
Nov. 10.97% 11.00 10.974 11.00a 
Dec. 11.35 11.35 11.82% 11.32%b 
.250,009 Tbs. 

Open interest at close Wed., May 
20: May 57, July 1,118, Sept. 668, 
Oct. 75, Nov. 32, and Dee. 7 lots. 


1953 
July 
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STOCKER AND FEEDER 
CATTLE SHIPMENTS 
Stocker and feeder live- 

stock received in nine Corn 

Belt states during April. 


CATTLE AND CALVES 


Public 
Direct 


stockyards, . 





Total . 
Jan.-Apr. 
SHEEP AND LAMBS 


141,021 
6O2,395 








Public stockyards.. 45.998 67 O45 
Direct ae n2,824 78,925 
Total rrr... 
Jan.-Apr. . 468,900 
Data in this report were obtained 
rom offices of state veterinarians 
Under “‘Public stockyards’’ are in- 
eluded stockers and = feeders which 
were bought at stockyard markets. 
Under ‘“‘Direct’’ are ineluded  stock- 
ers and feeders coming from other 
states from points other than publie 


stockyards, some of which are in- 
spected at public stockyards en route. 
PACKERS' WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 


CIIOWEND Ha. dace Ganecetasekocussd $15.00 
Refined lard, 50-lb. cartons, 

T.0oh COURED cose nanaca eden 15.00 
Kettle rend., tierces, f.o.b. 

CRN: a's + hades C2 aGas oes has 15.50 
Leof, kettle rend., tierces, 

Cc CORE ccd ce ciaeets 17.00 
BATE ROMOE vas ccvscucenacss . 20.00 
Neutral tierces, f.0.b. Chicago. 20.0% 
Standard Shortening *N. & S... 21.00 
Hydrogenated Shortening 

wks OP MG oak cacieccseekes Cen 22.75 


*Delivered. 


WEEK'S LARD PRICES 


P.S. Lard P.S. Lard Raw 






Tierces Loose Leaf 
May 15 ...10.72%n 10.508 11.50n 
May 16 en 10.50n 11.50n 
May 18 ...10.75n 10.50n 11.50n 
May 19 .10.70n 10.50a 11.50n 
May 20 ...10.65b 10.50a 11.50n 
May 21 ...10.70n 10.500 11.50n 

a—-asked, b—bid. n—nominal. 

23, 1953 




















OLD 


PLANT 
OPERATION 





Hand Method 
Used Since 1880; 


5 Vats per Man 
per Hour 


PLANT 
OPERATION 


—p 


One Man Empties 
25 Vats per Hour 
with the 


VAT DUMPER 


by PUSH BUTTON 
CONTROL! 


MATERIALS TRANSPORTATION CO. 


400 N. MICHIGAN AVE. CHICAGO 11, ILL. 











ADELMANN 


The choice of discrimi- 
nating packers all over 
the world. 


Available in Cast Alumi- 
num and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
“The Modern Method.” 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 
Chicago Office, 332 S. Michigan Ave. 





















Especially made 
for coloring 

sausage casings 

| WARNER-JENKINSON MFG. CO. 


| 2526 BALDWIN ST. + ST. LOUIS 6, MO. 
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NEW YORK 
e WHOLESALE FRESH MEATS FRESH PORK CUTS ae 
ce CARCASS BEEF (l.e.1. prices) TAI 
May 19, 1953 Western 
Ver ewt. Pork loins, 12/down .. —— 156.00 
Western Pork loins, 12/16 ...... 53.00@55.00 ies ati 
; > low 39.00@43.00 Hams, sknd., 14/down.. 56.00@58.00 
for tastier products ... pepped-up sales! | pine Soo ee Sar ooass.00 Boston butts) 4/8 lbs... 48.004@50.0 - 
Choice, 800 Ibs./down... 37.50@39.00 Spareribs, 3/down ..... 46.00@49.00 € 
Choice, 800/900 ........ 36.00@36.50 Pork trim., regular ... 36.00 very | 
Good, 500/700 4050 coeuen 35.00@36.50 Pork trim., spec. 80%.. 53.00 van 5 
@ CAINCO SEASONINGS satisfy! Whether Steer, a ines at City was 
: : Cow, commercial ....... A . s sk » = 6 } 
you prefer soluble seasonings or natural spices Cow, utility ...:...s.c. 26.00@28.00 Bae ee. ie. ee — 
CAINCO is the answer to your sausage season- BEEF CUTS 5 nr yp id cae 000 42.00 Sige. 
Se entices, 4/6" 2.23. 38. 2. oc. 
ing problems! Pine: City Boston butts, 4/8 Ib 50.00@55.00 at 33, 
Hindquarter, 600/800..$49.0@ 56.0 Spareribs, 3/down ..... 50.00@54.00 at 30% 
CAINCO Soluble Seasonings are proven sales Hindquarter, 800/900 .. 48.06 50.0 ern p 
* . e Round, no flank ....... 5.0@ 47. P Q7 
builders . . . give sausage, loaves and specialty Rounds, D.B., no VEAL—SKIN OFF at : 
. *o8 PN rr 46.0@ 48.0 le.l. prices tanks 
products a taste appeal that pays big dividends Short loin, untrim...... 68.0@ 75.0 ( sil Weéatern Sani 
- « - assure absolute uniformity batch after batch! Short loin, trimmed...None quoted prime, 80/110 .......... $40.00@45.00 
ES lang BORE oT ae io.00a4s.00 | East, 
, * eee ‘ a +>, 
CAINCO Natural Spices are perfectly blended Rib (7 bone cut)...... 49.0@ 53.0 Choice, $0/110 bicfeieein minis 7 O0e40.00 more 
i Oe Ae : ODORS: cc chahic css 32.0@ 34.0  —pCces O weeeeeeee : 
to suit your most discriminating requirements .. . a 23:0@ 24.0 . ey rd — <winwreisigis ep man trade 
; Brisket ..e.ssseeeeeeee 22. ) “4 aa 37.000039. : 
ive your products a quality appea at wins : RAYS ) 11. ogg» aed et 35,00@37, 
Pa y product: qual 1 that win Plates 10.0@ 11.0 (ood, 50/80 35,00@37.00 prime 
ae Forequarter (K sh .. 32.0@ 35.0 Good, 80/150 ........... 35.00@38.00 Che 
new customers and invites profitable repeat sales! Arm chuck (Kosher)... 35.0@ 37.0 Commercial, ali wts..... 30.00@34,00 
: 2 Brisket (Kosher) ..... 23.0@ 25.0 ' me the v 
Make the logical switch NOW to CAINCO! ee . 
ongind DRESSED HOGS with 
Hindquarter, 600/800.. 47.0@ 52.0 és 
Hindquarter, 800/900.. 46.0@ 48.0 (1.1. prices) dition 
Round, no flank........ 45.0@ 47.0 100 £0 TRB TRB. ccccck ck 36.00@39.25 35 
Rounds, D.B., no , 137 to 153 tbe (ercnenie eet 5 ia 
Py AEE ps pane 2 ae eee 36.00@39.25 few 1 
Sho Ci thy Pe 8 .0€ . "9 ‘ . 36 39.25 y ‘ 
CAI N CO [ N ‘of Short loin, trimmed....None quoted 172 to 188 Ibs. ......... 36.00@39.25 a7 - 
ot a a ar 10.5@ 12.0 Jrlea 
—_ » ® Sirloin, butt bone in...None quoted BUTCHERS’ FAT* 
Rib (7 bone cut)....... 17.0@ 50.0 a fev 
Exclusive Distributors of ALBULAC Ey lee Sp lm ae eee Ke Ib.n 2 
Arm eee 31.0@ 33. reek fai Velb 3c, 
- 22.0@ 24.0 as Mi, bac. ce acnlesic ee aecus 4¢ Ib, 
222-224 WEST KINZIE STREET e CHICAGO 10, ILLINOIS 10.0@ 11.0 Inedible suet Yee Ib. choice 
Forequarter (Kosher)... 20.0@ 32.0 Edible suet .. iioaitin: 6%4e 
SUperior 7-3611 Arm chuck (Kosher)... 33.0@ 35.0 *Butcher advocate prices, "At 
Brisket (Kosher) ..... 23.0@ 25.0 
ye > 
FANCY MEATS LIVESTOCK PRICES AT ny 
(1.e¢.1. prices) V1 
RON ek i owt. SIOUX CITY Ge ¢ 
ea reads, under 0Z.. 0. af 4 s 
HOG HAIRS COME OUT ICC aa 85.00 Prices paid for livestock sold ; 
a 100.00 at Sioux City on Wednesday, of ve 
3eef kidneys ........... 22.00 oO weer ee y 
BY THE ROOTS 3eef livers, selected ... 65.00 ay , were reporte as East. 
Beef livers, selected, ree a 
WHEN YOU USE ME fete ras cans 70.00@100.00 follows: at 6) 
Oxtails, over % Ib...... 25.00 CATTLE: $Y) 
: Steers, ch. & prime... None ree 6 /8C. 
OLD BALDY LAMBS Steers, choice ........ 21.00@2 g 8e, in 
ER Heifers, choice & pr... 20.50022.00 ed_ac 
Prime, 30/40 .......... None quoted Heifers, com'l & gd... 16.00@19.50 Up 
Prime, 40/45 ..........$51.00@54.00 Cows, util, & com’l... 18.00@14.50 cover 
‘ Prime, 45/55 48.00@51.00 Cows, can. & cut..... 10.50@ 12.50 ver 
THE WORLD’S BEST KNOWN Ghoane. 3 Sein Gapenael Bulls, good .......... 13.00@13.50 The 
Choic 70.00@53.00 Bulls, util. & com'l... 13.00@15.50 ae 
Choice. 45.00@48.00 Bulls, can, & cut..... 11.00@12.00 greas 
Good, = None quoted HOGS: in th 
Good, 40/45 48.00@50.00 Good, .$24.00@ 24.65 i i 
Developed, Sold and Guaranteed by Good, 45/55 73.2220. 44.00@46.00 Good, ch., 200/220. : price 
estan Gd., ch., 220/: 440 nana ‘ choic 
Gd | 250/270 23.50@: 
Prime, 50/down ........ $49.00@52.00 Ga cee @' as 51 
Prime, 50/60 .......... 46.00@49.00 ree ate /S10 .... 22. pees 
Prime, 60/70 ....... .. 40.00@45.00 Sows, 400/down ...... 21.50@23.2 All h 
" Choice, 50/down ....... 48.00@52.00 LAMBS: A . 
2520 Holmes St. Kansas City 8, Mo. Choice, 50/60 .......... 45.00@48,.00 Choice wooled ....... None rec. as hi, 
Good, all wts. ......... 43.00@47.00 Shorn, gd. & ch....... 24.50@25.25 offer: 








© ELECTRONICALLY GLUED 
} HARD MAPLE TOPS 


FOR MEAT PACKERS 


@ ENDURINGLY STRAIGHTER 
@ FUSED FOR FLATNESS 
@ LAMINATED TO LAST 


Tolco edge-grained, hard maple, laminated cutting and trimming tops for meat packers, canners and 
sausage manufacturers are electronically glued with radio waves under high pressure. This original 
process plus Tolerton policy of providing more laminations per foot of board surface assures a top 
which is straighter, flatter, more sturdy and especially resistant to warpage. Write for illustrated 


ole] Swe), Mees 7.N, bf 








265 Freedom Avenue F PN iltelata-sam @latte) 
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TALLOWS AND GREASES 


Wednesday, May 20, 1953 





The market late last week showed 
very little change; choice white grease 
was bid at 5c, c.a.f. Chicago, but held 
higher. Yellow grease was bid at 3%c, 
c.a.f. Chicago, and sellers asked 3% @ 
34ec. Few tanks of yellow grease sold 
at 3%c, c.a.f. East, from a nearby east- 
ern point. A tank of prime tallow sold 
at 3%c, c.a.f. Chicago. Several more 
tanks sold at the same basis. Original 
fancy tallow was bid at 4%c, c.a.f. 
East, and offered at 5¢ or better. Few 
more tanks of bleachable fancy tallow 
traded at 4%c, and a few tanks of 
prime tallow at 4'%¢, all c.a.f. East. 

Choice white grease traded later in 
the week at 5%c, delivered Chicago, 
with sellers asking up to 5%e on ad- 
ditional tanks. Special tallow sold at 
3°se and prime at 3%e, c.a.f. Chicago, 
few tanks involved. Several tanks of 
No. 2 tallow sold at 3.80, caf. New 
Orleans, for immediate shipment. Later 
a few tanks of yellow grease sold at 
3%ce, ¢c.a.f. Chicago. Several tanks of 
choice white grease, all hog, sold at 
6%c, c.a.f. East. 

At the start of the new week, the 
general market was a very quiet affair, 
with only a few scattered trades com- 
ing out. Two tanks of special tallow 
sold at 35%, c.a.f. Chicago. Few tanks 
of yellow grease sold at 35c, delivered 
East. Choice white grease was offered 
at 6%4c, c.a.f. East, but met bids of 
6%e. Yellow grease was bid as low as 
3c, in the mid-west, but without report- 
ed action. 

Up to midweek, no sales were un- 
covered in the local area or in the East. 
The market for both tallows and 
greases thought to be ce easier, but 
in the absence of sales, the general 
price list was unchanged. Although 


choice white grease was offered as high’ 


as 5\4¢, bids were difficult to find at 5c. 
All hog choice white grease was offered 
as high as 6%c in the East, while other 
offerings were heard at 6c. Choice white 


grease was offered locally at 54c, N. Y. 


basis, but unsold. Yellow grease for 
export was available at 35c, also un- 
traded. 

TALLOWS: Wednesday’s quotations: 
edible tallow, 5%c; original fancy tal- 
low, 4@4%c; bleachable tallow, 4c; 
prime tallow, 3%c@38%ec; special tal- 
low, 34c@3%c; No. 1 tallow, 34%@ 
35ec; and No. 2 tallow, 83@3%e. 

GREASES: Wednesday’s quotations: 
choice white grease, 5%¢; A-white 
grease, 44% @4%c; B-white grease, 
358c; yellow grease, 3%c; house grease, 
3@38%c; and brown grease, 244@8c. 


BY-PRODUCTS MARKETS 


Wednesday, May 20, 1953 


Blood 
. Unit 
Unground, per unit of «ammonia Ammonia 
CRUE Sinaia eh 5 bwEehbad Celow a hen die *5.00@5.25 


Digester Feed Tankage Material 


Wet rendered, unground, loose, 


BI UE WeeWG bd cn habas Habecendies *6.25@6.50n 
REM OEE. cawdcums case eeebnadnwencas *5.50@5.75 
Liquid stick tank cars................ 3.25@3.50 


Packinghouse Feeds 





Carlots, 
per ton 
50% meat and bone scraps, bagged. . .$75.00@80.00 
50% meat and bone scraps, bulk..... 72.50@75.00 
55% meat scraps, bulk ............. 75.00@ 85.00 
60% digester tankage, bulk ......... 72.50@77.50 


60% digester tanks 






lS 75.00@80.00 


80% blood meal, bagged ............ 115.00 
70% standard steamed bone meal, 

bagged (spec. prep.) ........6. 60.00 
65% steamed bone meal ............. 50.00@55.00 


Fertilizer Materials 
High grade tankage, ground, per unit 
BI ua: 5: <5.05.00 Caameauces enue 4.25@4.50 
Hoof meal, per unit ammonia......... 6.00@6,25* 
Dry Rendered Tankage 
Per unit 
Protein 


er eer cere ee eer *1.35@1.40 
ROPES LOGE ii Soca dvds 6xcevev cles ecautas *1.20@1.25 
Gelatine and Glue Stocks 
Per ewt. 
Calf trimmings (limed) .............$ 1.50@ 1.75 
Hide trimmings (green, salted) ...... *10.00@12.00 
Cattle jaws, skulls and knuckles, 
MOF Wc saws aveacecue PER anus cadeee 65.00n 
Pig skin scraps and trimmings, 
WOE We veces i enecdeussweracanns 5% 
Animal Hair 
Winter coil dried, per ton.......... *55.00@60.00 
Summer coil dried, per ton......... *37.50n 
Cattle switches, per piece.......... 5% 
Winter processed, gray, Ib........... 14 @15 


Summer processed, gray, Ib......... 3 @4 


n—nominal. a—asked. 
*Quoted delivered basis. 





VEGETABLE OILS 


Wednesday, May 20 1953 








Edible oils experienced a dearth of 
activity the beginning of the week, and 
the actual trend of trading was difficult 
to establish. Most selections were 
steady, the exceptions being peanut 
and coconut oil which were stronger 
nominally and in respect to offerings. 

Refiner demand for soybean oil was 
of a limited character, restricted mainly 
to nearby positions. May shipment 
eashed at 12%c, f.o.b. Decatur and 
other movement was reported at 12%c, 
Iowa point. June and July shipment 
were quoted at 12%c and 12%c, nom- 
inally, as no sales were encountered. 
September shipment sold at 114c¢, and 
there was processor purchase of Octo- 
ber-November-December resale oil at 
10%e. 

Sales of cottonseed oil did not mate- 
rialize Monday and, although offerings 
in both the Valley and Southeast were 
available at 15c, buying interest was 
light. In Texas, cottonseed oil was of- 
fered at 145%c at western locations 
and at 14%c at other points. Corn oil 
sold at 1446¢ and peanut oil was pegged 
at 22%c, nominal basis. Spot shipment 
coconut oil was offered at 15%c, but 
unsold. 

Another dull day was witnessed in 
the vegetable oil market on Tuesday, 
and sales again were scattered. Imme- 
diate-May shipment sold at 12%c and 
light trading of June shipment was ac- 
complished at an equal price. June 
shipment sold at 12%c, f.o.b. Iowa 
point. Buying interest was not aggres- 
sive and offerings were generally thin. 

A couple of tanks of cottonseed oil 
were offered in the Valley at 15c and 
the market in the Southeast was 
pegged at that figure on a nominal 
basis. No change was recorded in the 
Texas market and offerings were priced 
at the preceding day’s levels. Several 
tanks of corn oil sold at 14%. Buyers 
indicated they would pay 22%c for pea- 
nut oil, delivery this week, but due to 





HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


e WILLIAM G. JOYCE, Boston, Mass, 
e F. C. ROGERS CO., Philadelphia, Pa, 
e A. L. THOMAS, Washington, D. C. 


BEEF * PORK * SAUSAGE 








HUNTERIZED SMOKED AND CANNED HAM 
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SUMMER TIME 
LARD FLAKE TIME 


Hydrogenated LARD FLAKES, when added to 
lard, insure a firm, finished product, a MUST 
during the hot weather. 


Avail yourself of our laboratory facilities, 
free of charge. 


Send for samples ... 


THE E. KAHN'S SONS CO. 
Cincinnati 25, Ohio 


IS 


Kirby 4000 
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limited offerings, no sales at that figure 
were recorded. Sellers boosted the 
price of coconut oil to 15%c after a sale 
or two at 15%c. Early June shipment 
sold at 15c. 

There was a fair amount of scattered 
sales of soybean oil Wednesday, early 
in the session, but at midafternoon, 
buyers withdrew to the sidelines and 
the market affected an easier tone. 
May shipment sold early at 12%c, and 
later rumored sales were at 12%c. 
June shipment sold at 12%c and July 
at 12c. A few offerings were priced 
1c higher than sale levels, but it was 
thought a bid at earlier trading levels 
would move material. 

The cottonseed oil market was un- 


changed from earlier in the week. Corn 
oil continued to trade in a light fashion 
at 14%c. Both the peanut oil and coco- 
nut oil markets were unchanged and 
quoted at 2244c and 15%4¢, respectively, 
nominal basis. 

CORN OIL: Several sales during week 
at prices unchanged from the previous 
week. 

SOYBEAN OIL: Steady to somewhat 
easier at midweek, declining “4c to %c 
from last week’s sales. 

PEANUT OIL: Mostly a nominal mar- 
ket, advancing %ec during the week’s 
trading session. 

COCONUT OIL: Limited movement 
at %ec advance. 

COTTONSEED OIL: Market un- 
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STEAM JACKETED KETTLES 


SANITARY —Tangent 
draw-off is easy to 
clean. Open bead can- 
not gather or hold 
dirt. Kettle meets all 
Sanitary codes. 


COVERS—Availablein 
two types; one-piece 
(attached) or two- 
piece (removable). 


Lips extend over kettle 
bead. 


SEAMLESS — Inside 
and outside shells are 
drawn from individual 
sheets of strong alu- 
minum alloy. No in- 
side welds. 


Available in 10, 20, 
30, 40, 60, 80, 100 
& 150 gallon sizes. 
Also pedestal type. 


A complete 
line for 

meat packers, 
canners and 
sausage 
manufacturers, 
including 


haf 


KETTLES 


U 


ORUMS 


sa 


TuBs 







TOUGH ALLOY— 





HIGH EFFICIENCY — Wear-Ever Wear-Ever’s extra- TRUCKS 
Aluminum reaches temperature thick, extra-hard alu- 
fast. In many instances, production minum alloy gives ex- pat 
time is lowered. And cooking re- tra years of PANS 
sults are easily controlled, because service. ine 
cooking stops quickly when steam Preaey 
is turned off. Hid 

MAIL THIS COUPON TODAY: APE Many CONTAINERS 





THE ALUMINUM COOKING UTENSIL COMPANY, 405 WEAR-EVER BLOG., NEW KENSINGTON, PA. 


[_] Hove a representative see me about your steam jacketed kettles 


‘ 
ia [_] Send me your catalog 
t 


ad 
— 
=) 
- 
- 


Fill in, clip to your letterhead and mail 


sy tee 
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changed to slightly higher. No sales 
reported. 
Cottonseed oil prices in New York 
were quoted as follows: 
FRIDAY, MAY 15, 1953 
Prey, 
Open High Low Close Close 
Stee 17.05 17.10) 
16.46 16.45b 
14.50 14.38b 
14.00b 13.90 
13.88b 13.76 
13.70b 13.60b 
13.86b 13.725 
Sales: 80 lots. 
MONDAY, MAY 18, 1953 
PURE cdcawee 16.40b 16.45 16.40 16.40 16.46 
ee 14.53 14.53 14.43 14.45 14.50 
1 SI rer 14.00b 14.00 13.96 13.94b 14.00b 
cy ee 13.90b 13.93 13.83 13.83 13.88b 
Se ae 13.80b preteen pene 13.70b 13.70b 
ee it. ere eee 13.70n — 13.86b 
May, ‘54... 13.80n 13.70n «aun 
Sales: 23 lots. 
TUESDAY, MAY 19, 1953 
OS are 16.40b 16.45 16.40 16.40 16.40 
NSS. ccesdicts 14.41b 14.48 14.40 14.42 14.45 
Oct, 13.90b 13.95 13.92 13.92 13.94b 
Dee. . 13.80b 13.85 13.77 13.80 13.83 
Jan. Boe in 13.60b 13.70 
Mar. ..» 13.70n 13.70b  13.70n 
May, ’54... 13.70n 13.70n 13.70 
Sales: 28 lots. 

WEDNESDAY, MAY 20, 1953 
a 16.35b 16.37 16.30 16.27b 16.40 
ne Sa 14.38b 14.35 14.30 14.30 14.42 
oc EE 13.88b 0 ee ee we 13.79b 13.92 
| ees 13.78b 13.75 13.69 13.70 13.80 
WM yeast 3 CC, ee Peas 13.50b 13.60b 
Mar, 13.73b 13.70 13.70 13.65b 13. 70b 
May, ‘54 13.70n ae ree: 13.55b  13.70n 

Sales: 26 lots 

Wednesday, May 20, 1953 

Crude cottonseed oil, carlots, f.o.b. mills 

Valley 15n 

ORIUMORGE cadeccavcsicwe ahve 15n 

MIRO sis. x ain ew alain slow ae .. -145,€@14%0 
Corn oil in tanks, f.o.b. mills........ 144ypd 
Peanut oil, f.0.b. Southern mills...... 22Mon 
Soybean oil, Deeatur ...............- 12\%pa 
Coconut oil, f.0.b. Pacifie Coast...... lta 
Cottonseed foots. 

Midwest and West Coast........... 1 @ 1% 
RR IR Rete Spares eke) ite err geri arr 1 @ 1\% 
Wednesday, May 20, 1953 
White domestic vegetable ...............00- 28 
SN CE os 00a 5s TN Od Os Cia ARON 2 
BEE CUMIN oa e CHO ce eaes o wenelca dare uw 
WRCEL COUPON POMS isis aioe cess chats dees 23 
(F.0.B, Chicago) 

Lb. 
Prime oleo stearine (slack barrels)........... 7 
DOEUER CASO OW (OPOMIO) 6 ook cs cosas eens cinrcts 12 


Canadian Soybean Production 
To Continue Low, Imports Large 
Canada’s domestic soybean produc- 
tion in 1953 is expected to fall well be- 
low processors’ needs and consequently 
imports of soybeans and oils are e¥- 
pected to continue large, the U. S&S. 
Foreign Agricultural Service has dis- 
closed. Imports of soybeans and soy- 
bean oil made up 27 per cent of that 
country’s total importation of 133,308 
short tons of oil equivalent in 1952. 
Since World War II the bulk of such 
imports have come from the United 
States and South America. 


EASTERN BY-PRODUCTS MARKET 
New York, May 20, 1953 
Dried blood was quoted Wednesday 
at $4.50 to $5 per unit of ammonia 
Low test wet rendered tankage was 
priced at $5.25 per unit of ammonia. 
Dry rendered tankage was listed at 
$1.20 per protein unit. 
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Packers successful in achieving higher 
prices for hides—Good volume sold at 
Y,c advance for most selections—Small 
packer market steady, but movement 


limited—Rumored St. Paul calfskin 

sales advance—Various prices paid for 

shearlings in sheepskin market — 
Pickled skins stronger. 


CHICAGO 


PACKER HIDES: Tanners were ac- 
tive in the big packer production mar- 
ket Monday, but retained the lower buy- 
ing interest prevalent at the close of 
the previous week. Packers, however, 
persistently held offerings at steady 
levels, but no trading resulted. About 
2,000 Oklahoma City branded cow hides 
sold steady at 17c, but in other trad- 
ing, Chicago heavy native cows sold at 
18¢ and light native cows brought 19%c. 

Big packers and large outside inde- 
pendent packers were successful in 
moving 45,000 hides Tuesday at prices 
lec higher. Branded steers did not sell, 
as buyers and sellers were still apart 
in their ideas. Light native steers sold 
late in the afternoon at 1814c for Riv- 
ers and 19c for Chicagos. A good vol- 
ume of light native cows traded at 
1914c, while heavy native cows brought 
18c for Chicagos and 18%c for Mil- 
waukee-St. Pauls. River production of 
heavy native cows were untraded and 
quoted at 17%c, nominal. Branded 
Northern cows sold at 17¢ and South- 
westerns at 17%4c. Some 4,000 light 
branded steers sold at 16%4c, basis cur- 
rent salting. 

A good volume of hides were traded 
again at midweek at Tuesday’s levels 
to ec higher. Branded steer sales were 
made Wednesday, and about 15,000 sold 
at 138%c for the Colorados and 14c 
for the butt-brands. Heavy Texas steers 
brought 14c and 14'%c, depending on 
shipping point. About 15,000 heavy 
native steers sold at 15%c for Rivers 
and 16c for St. Pauls. About 4,000 
light native cows moved at 19'4c, and 
about 6,000 heavy River native cows 
sold at 17%c. A lot of 1,000 branded 





cows brought 17¢ for Sioux Falls ori- 
gin. A lot of 1,000 branded cows 
brought 17c for Sioux Falls origin. Ap- 
proximately 5,000 native bulls, Milwau- 
kee-St. Paul and other small points, 
mostly back saltings, sold lower at 12c. 

SMALL PACKER AND COUNTRY 
HIDES: The small packer market ap- 
peared stronger in view of big packer 
sales, but buying interest was erratic. 
Volume of actual sales were limited 
but prices were good, considering the 
unsettled market. Some 42@43-lb. Tex- 
as hides sold at 19c. The 48-lb. aver- 
age small packer hides sold at 16%c. 
The best bid for 58@60-lb. average was 
at 14%c and 13c for the brands. Offer- 
ings were mostly priced at 15¢ and 
13%c. Bids at 1544c were reported on 
52@54-lb. average, but held higher. A 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. Week 
May 20, 1953 Week 1952 

Nat. steers ..16 @19 16 @lgn 15 @i9 
Hvy. Texas 

eer 14 @l4%) 144,@15n 13n 
Butt branded 

a ee ee 14 l4tgn 13 
Col: ates. .... 13% lin 12 
Ex. light Tex. 

re 22n 22n IStgn 
Brand'’d cows.17 @17T%:n 17 @l7tgn l4ty 
Hy. nat. cows 174,44 184gn 17TKE@IS4on 15) @16 
Lt. nat. cows. 19% 20 @20%n St, 
Nat. bulls. ...12 @12% 13n 10%@11 
Brand’d bulls.11 @lit 12n Pion 
Calfskins, Nor. 

| err Aiton Sitgn 8TRaWM 

10/down ... N3tygn HStyn 32% 
Kips, Nor. 

nat., 15/25. 400 40m S2tgn 
Kips, Nor. 

brn'd, 15/25 37Ttyn ST tyn 24tyn 


SMALL PACKER HIDES 
STEERS AND COWS: 


6O Ibs. and over. 144% @15n 
OP UNO. cicwanis 15g @16n 


144,@1in 
154, @ 16n 


14@ l44gn 
1I5@ Dtgn 


SMALL PACKER SKINS 
Calfskins, under 


5 Iba. .....- 38n 38n QWten 
Kips, 15/30 28@ 290 28@ 29n We Ain 
Slunks, reg. ... 1.50n 1.50n 1.250 
Slunks, hairless 30@35 30@35 400 

SHEEPSKINS 
Prk. shearlings 
No. 1 wets 2400 2a 2.45 1. S5@ 2.00 
Dry Pelts 20 D8 Nn 
Horsehides, . 
untrmd 11.C0@ 11.50 10.50@ 11.00 6.252 


couple of cars of 48@50-lb. average 
country hides, free of renderers, sold 
at 13c. 

CALFSKINS AND KIPSKINS: Heavy 
St. Paul calfskins sold last Friday at 
65c. This week, heavy St. Paul calf- 
skins were rumored to have sold at 
674ec. No sales of other northern pro- 
duction points were reported. The kip- 
skin market was unchanged pricewise 
up to midweek. 

SHEEPSKINS: A small car of No. 1 
shearlings and No. 2 shearlings sold 
at 2.60 and 1.75, respectively. This was 
a choice lot, however, and not consid- 
ered a criterion of the market. Sales 
of No. 1 shearlings were also heard at 
2.40, 2.35, 2.25 and as low as 2.00. A 
car of No. 2 and No. 3 shearlings sold 
at 1.70 and 1.10. The market for dry 
pelts continued strong at 29c. Pickled 
skins were stronger and 15.50 was paid 
for genuine spring lambs per doz. Some 
winter sheep and lambs brought 14.00. 


N. Y. HIDE FUTURES 


FRIDAY, MAY 15, 1953 





Open High Low Close 

July 18.40 18.10 18.10 
Oct. 17.40 17.26 17.26 
Jan. 16.49 16.35 16.30b- 35a 
Apr. , 15.72b- Tha 
July 15.65 15.60 15.40b $a 
Oct. 5. 10b- l5a 

Sales: 79 lots. 

MONDAY. MAY 18. 1953 

July 18.006 18.10 18.10 18. 0b- 10a 
Oct -. 17.20 17.2 17.15 17.15b- 20a 
Jan. 16.20b 16.30 16.30 16.30b $0e8 
Apr. 15.60b 15.70 15.70 15. 70d- Oa 
July 15.306 15.406 a 
Oct ‘ 14.90b 15. 10b- a 

Sales: 24 lots. 

TUESDAY. MAY 19. 1953 

July 17.85b 18.40 18.10 18.35 
Oct 17.10b 17.50 17.42 17.45 
Jan. 16.30b 16. 55b- ie 
Apr .. I70b 15.90b- 16. a 
July 15.40% 15. 60b- toa 
Oct 15.145b 15. 30b- 3a 

Sales: 1S lots. 

WEDNESDAY. MAY 20, 1953 

July 18.25b 18.70 18.45 18.60b- TOu 
Oct 17.30b 17.80 17.3) 17.70b- Sda 
Jan 16.45b 16.93 16.82 16.85 - “S 
Apr 5.S0b 16. ISb- 308 
July 15.45b 15.80 15.80 1IS.8T>- Wa 
Oct 15.20b 15.04 15.6 Ib.Mb = Ga 

Sales: 74 lots 

THURSDAY. MAY 21. 1953 

July 18.75 18.75 18.60 18.70 
Oct 1782-86 L786 7.68 1T.S0b Sa 
Jan 18. S3b 16.85 161 16.90. wa 
Apr 16.25b 16. 25b- Sa 
July 15.90 15.95 15.95 15. 95d- 16.008 
et 13. 30b 13.6 15.60 15. 60b- TOe 

Sales: 38 lots 





BLACK HAWK 


THE RATH PACKING CO., 
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MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST., BALTIMORE, MD. 








3? 











PHILADELPHIA FRESH MEATS 


(Tuesday, May 19) 


WESTERN DRESSED 
BEEF (STEER): 


Prime, 600-800 ...........+++-5.-- None quoted 
NE RIND 25 01g otis bi: 0 8 Sie a care $36.75 @39.25 
Choice, 800-900 ...........2..+.+++ 35.75@37.00 
Good, 500-700 .....-.cceccececeees G4.00@36.50 
Commercial, 350-600 .............. 31.00@32.50 
Commercial, 600-700 .............. 31.00@32.50 
COW: 
ChomnmebCinl, Mil Wt, o6ssicc< ccc 29.00@ 31.00 
NPRM 5. ER ERO ccna sect anepeans s 28.00@30.00 


VEAL (SKIN-OFF): 
Choice, 80-110 
Choice, 
Good, 50-80 . 
ON Ae reer ee 
Commercial, all wts. 

UEAMty,, ALE Wh. 2.ccccccsccvcece 


40.00@ 42.00 
40.00@ 42.00 


LAMB (SPRING): 

Prime, 30/40 
Prime, 40/50 ... 
Prime, 50/60 .. 
Choice, 30/40 
Choice, 40/50 
Choice, 50/60 
Good, all wts 





PORK CUTS—CHOICE LOINS: 
(Bladeless included) 12/down 
(Bladeless included) 12-16 
(Bladeless included) 16-20 
Butts, Boston Style, 4-8 


None quoted 
47.09@49.00 


SPARERIBS, 3 Ibs. down ........... 44.00@ 46.00 
LOCALLY DRESSED 
STEER BEEF CUTS: Prime Choice 


Hindqtrs., 600/800. .$49.00@53.00 
Hindqtrs., 800/900.. 47.00@49.00 
R'd, no flank ....... 47.00@49.00 
Hip r’d, with flank. 45.00@47.00 
Full loin, untrmd... 49.00@52.00 
Short loin, untrmd.. 70.00@75.00 
. 93.00@98.00 
10.00@12.00 


$46.00@49.00 
45.00@ 47.00 
47.00@49.00 
45.00@47.00 
44.00@48.09 
58.00@64.00 
70.00@75.00 
10.00@12.00 








THURSDAY'S CLOSINGS 


Provisions 

The top price paid for live hogs on 
the Chicago market was $25.00; average 
$24.00. Provision prices were quoted as 
follows: Under 12 pork loins, 58; 10/14 
green skinned hams, 5414; Boston butts, 
48; 16/down pork shoulders, 40 nomi- 
nal; 3/down spareribs, 44@44%; 8/12 
fat backs, 914@10%; regular pork 
trimmings, 24 nominal; 18/20 DS bel- 
lies, 2934 nominal; 4/6 green picnics, 
3216@32%; 8/up green picnics, 30% 
@31. 

P.S. loose lard was quoted at 10.50 
asked, and P.S. lard in tierces at 10.70 
nominal. 

Cottonseed Oil 

Closing cottonseed oil prices in New 
York were quoted as follows: July, 
16.75b-30a; Sept. 14.30; Oct. 13.83-88a; 
Dec. 13.70b-75a; Jan. 13.50b-70a; Mar. 
13.66b; and May 13.50b. 

Sales: 34 lots. 


CHICAGO PROV. SHIPMENTS 
Provision shipments, by rail, in the 
week ended May 16, with comparisons: 


Week 


Previous Cor. Week 
May 16 1952 


Week 
Cured meats, 











Rib RL ER MPa oF 48.00@52.00 45.00@48.00 pounds ....... 2,986,000 2,886,000 17,155,000 
Arm chuck ......... 31.00@33.00 31.00@33.00 Fresh meats, 
Brisket ............ 22.00@24.00 22.00@24.00 pounds ....... 20,892,000 23,098,000 43,150,000 
Short plates ....... 9.00@12.00 9.00@ 12.00 Lard, pounds ... 2,804,000 2,044,000 3,967,000 
Want Lower Costs Conners 
SPECIALISTS 
INCREASED PRODUCTION cates 
BETTER OPERATIONS? oi SALES 
; : PRODUCTION 
We will analyze your problems without cost. Poi oestb nl 
No obligation to use our services if results METHODS 


1 SUNSET LANE 


cannot be demonstrated. Inquiries invited. 


PACKERS MANAGEMENT ENGINEERING CO. 
FELIX CRISTION, President 
Specialists in meat plant management and operating problems 











LEVITTOWN, PA. 











IMPROVE YOUR LARD..... 








DEODORIZED - HYDROGENATED 


LARD FLAKES 








* 





38 


PACKED IN 50 LB. MULTIWALL PAPER BAGS * CARLOAD OR LCL 
FREE SAMPLES ON REQUEST.... 


“CUDAHY OF CUDAHY” 


CUDAHY, WISCONSIN e PHONE SHERIDAN 4-2000 








CHICAGO PROV. STOCKS 

Lard inventories in Chicago on May 
15, amounted to 106,516,193 lbs., ac- 
cording to the Chicago Board of Trade. 
This was a decrease compared with the 
107,773,466 lbs., of the product in stock 
at the close of April, but a sharp in- 
crease over the 60,562,724 lbs. a year 
earlier. Total of all bellies amounted to 
5,461,811 lbs. as against 5,117,361 on 
April 30 and 5,862,607 a year earlier, 
Chicago provision stocks by items ap- 
pear below: 


May 15, Apr. 30, May 15, 
53, Ibs. 53, Ibs. "52, Ibs, 
P.S. lard (a)... 80,803,130 80,995,169 51,772,190 
P.S. lard (b)... 9,288,442 10,171,655 ...... 


Dry rendered 
mere {Ao oe. 3s 
Dry rendered 
lard (b) 1,908,069 
Other lard ..... 6,246,115 
TOTAL LARD .106,516,193 
D.S. Cl. bellies 


8,320,437 8,060,437 3,965,123 
2,252,065 
6,294,140 

107,773,466 


4,825,411 


60,562,724 


(contract) 82,100 691,400 375,100 
D.S. Cl. bellies 

TONGE) 2 cea 5,397,711 5,047,961 5,487,507 
TOT. D.S. CL 

BELLIES 5,461,811 5,117,361 5,862,607 


(a) Made since Oct. 1, 1952. (b) Made previous 
to Oct. 1, 1952. 


March Meat Output Up 9% 
Over February; Above ‘52 


Meat production in commercial plants 
in the United States during March 1953, 
totaled 1,901,000,000 Ibs., the largest 
March output since monthly records 
were started in 1946, the U. S. Depart- 
ment of Agriculture has reported. This 
was a 9 per cent increase over the 
1,747,000,000 lbs. turned out in Febru- 
ary, and 10 per cent above the 1,732,- 
000,000 lbs. produced in March, 1952. 
For the three months compared with 
last year, beef was up 22 per cent; veal, 
27 per cent; lamb and mutton, 19 per 
cent, and pork, down 13 per cent. 

March beef output reached 933,000,000 
lbs. for a 10 per cent gain over Febru- 
ary, and 36 per cent more in the same 
month last year. Veal production in 
March amounted to 95,000,000 lbs., or 
17 per cent more than in the preceding 
month and 36 per cent above March, 
1952. Pork production in March rose to 
810,000,000 lbs., a 7 per cent increase 
over February but 13 per cent less than 
in March, 1952. March lard output 
amounted to 194,000,000 lbs. for a 2 
per cent gain over February, but was 
22 per cent less than in March last year. 

Livestock slaughter by states had 
California at the top in cattle kill with 
175,000, followed by Illinois and Iowa, 
with 159,000 and 144,000, respectively. 
Wisconsin lead in calf kill with 150,000, 
New York’s 115,000 taking second, fol- 
lowed by Texas with 68,000. First place 
in hog slaughter of 917,000 animals 
went to Iowa, Illinois’ 696,000 taking 
second place, followed by 434,000 for 
Minnesota. California led in sheep 
slaughter with 184,000 head. Iowa 
ranked second with 136,000 and Ne- 
braska third with 119,000. 
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April, Four-Month 
Cattle Slaughter 
At All-Time Mark 


April slaughter of livestock under 
federal inspection showed cattle butch- 
ering at an all-time record for the 
month, while slaughter of other classes 
of meat animals was either down, or 
just ordinary for this time of the year, 
a U. S. Department of Agriculture re- 
port indicated. Four-month totals also 
had this year’s cattle slaughter leading 
other years by comfortable margins. 
Cattle slaughter of the month was 
placed at 1,371,434 head, the largest for 
April on record. March, 1953 cattle 
slaughter numbered 1,299,485 head, and 
April, last year, 927,471. The second 
largest April kill of cattle was about 
1,203,000 in 1947. The smallest April 
cattle slaughter in this century was 
463,000 in 1908. 

Slaughter of calves, on an increase 
since 1950, numbered 540,929 animals in 
April, and was the largest monthly kill 
so far this year. March calf slaughter 
was 534,719, and in April, 1952, num- 
bered 405,485. The next higher April 
calf kill was about 562,000 in 1949. 
Hog slaughter for the month, at 
4,324,684, numbered the smallest for the 
year so far, and was the smallest for 
April since 1950. March, 1953 hog 
slaughter was 4,961,955 and in April, 
last year, 5,281,069. 

Inspected commercial slaughter of 
sheep and lambs in April totaled 1,099,- 
502 head, or slightly less than the 
1,190,116 in March, but numbered more 
than the 940,866 butchered in April the 
year before. 

Cattle slaughter for the four months 
this year numbered 5,154,411 head, the 
largest four-month total on record. 
Last year’s January-April cattle 
slaughter was 3,947,513 head. Slaugh- 
ter of calves for the year amounted to 
1,950,549 compared with 1,527,490 last 
year. Hog slaughter, reflecting the re- 


duced farrowings of last year, num- 
bered 20,103,238 against 23,670,903 in 
1952. Four months of sheep slaughter- 
ing placed that figure at 4,666,466 com- 
pared with 3,944,499 last year. 














FEDERALLY INSPECTED 
SLAUGHTER 
CATTLE 

1953 1952 
bs ee ree 1,313,249 1,096,000 
OPNORES - 4s sucactaEee< 1,170,243 985,433 
Per errr ere 1'299,485 > 927,471 
EEE patGdeceweneasacrs 1,371,434 938,363 
MS: 6. pctabedasest¥ccs. “waves 1,008,965 
SE Wiiskotneeedduees & lebanese 965,516 
ML cs dodsdbubdanesse: Meuneen 1,100,057 
MINS is. 0) sca.a:0'@ abe a2 6) SEG ene 1,134,882 
CED 6 ccc vewerces Banaue 1,214,526 
WEEE cc Soacteasna kag pmeneaa 1,151,371 
DOIG vc scicnccsass dvwanes 1,251,683 

1952 
January 382,000 
February 343,188 
March .... 396,990 
BOE ct vek eu edeueeeee 405,485 
) | BPUETITE eee eee 387,645 
PD ccicdvcecscdesaces’ Ppecest 392,269 
GEE, dwedun kid’ scuehevs 430,042 
AMBUEE  ccccveseccecece 426,100 
September .. 496,189 
October...... 601,561 
November 509,736 
December 522,786 

1953 1952 
SUMED on ccna newen sa 6,267,088 6,835,000 
ONGRED oc bcccecsuves 4,549,511 5,778,840 
pn A Sarr re 4,961,955 5,776,319 
pT are en nee 4,324,684 5,281,069 
MEE -dwdtcorickesacescadt seause 4,482,337 
BE crvivegevenvenven. eaneus 4,259,011 
WEEN peseesudacesewsce* akan 3,641,292 
BOEBEEE cocch-<cdececece (ipaaeee 3,592,147 
MONTEMIOOE Soc ccckceccs, Heanteew 4,290.433 
ORGUEP  vciccicvacsicee epee 5.492.004 
TOUVOUNEED  <0.<.<1c «cviecsv ce, eee 5,771,748 
DeCOMOEP  .ccvicccncce Heavvus 7,250,961 

SHEEP AND LAMBS 

1953 1952 
TJANUATY ..cccccccccese 1,288,675 1,042,000 
February ...-..csceees 1,088,153 989,892 
pO ee ry rye 1,190,116 971,477 
 eeereererrese rie 940,866 
WBF ccccccvctecstcocend §Deanes 939,291 
PUNO co ccviccicvécecee | dsemne 925,646 
DO evete ede veiacwsese. Hennes 908,080 
BUSSE on ccedeccsccces Seense 1,092,816 
September ..cccccsdecs  ccciee 1,243,135 
TRUNEE  kcssdceeaivece 1 seeens 1,426,510 
WOWONNOE? | 6c aktwnceses: | Pawees 1,069,468 
WOCOMRDEP ak kins wccweds) | wares 1,217,577 

YEAR'S TOTALS 

1953 1952 
OMttle: cicicccscscecs s Tee 3,947,513 
Calves ... 1,950,549 1,527,490 
Hogs .20,108,238 23,670,903 
Sheep 4,666,446 3,944,499 

















BLOOMINGTON, ILL. 
CHATTANOOGA, TENN. 
CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 

FT. WAYNE, IND, 
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LIVESTOCK AT 65 MARKETS 


A summary of receipts and disposi- 
tion of livestock at 65 public markets 
during March, 1953 and 1952 was given 
by the United States Department of 
Agriculture as shown in the table given 
below: 


CATTLE (EXCLUDING CALVES) 





Salable Total Local 

receipts receipts slaughter 
March, 1953 .... 1,278,551 1,591,467 890,744 
March, 1952 .... 1,053,919 1,243,090 639,694 
Jan.-Mar., 1953.. 3,847,318 4,476,719 2,538,260 
Jan.-Mar., 1952.. 3,318,081 3,883,382 2,012,870 
5-yr. av. (Mar., 

1948-52) ...... 1,087,809 1,283,833 689,799 

CALVES 
March, 1953 .... 360,635 214,431 
March, 1952 .... 289,070 154,358 
Jan.-Mar., 1953.. 982,470 564,360 
Jan.-Mar., 1952.. 877,934 452,850 
5-yr. av. (Mar., 

1948-52) ...... 369,813 213,437 
March, 1953 .... L, 2,785,020 1,996,485 
March, 1952 me 2,510, 192 3,602,135 2,448,101 
Jan.-Mar., 1953... 6, 258,579 8,920,986 6,245,036 
Jan.-Mar., 1952.. 8,190,205 11,602,996 7,661,532 
5-yr. av. (Mar., 

1948-52) ...... 2,096,332 2,931,622 2,006,012 

SHEEP AND LAMBS 
March, 1953 .... 680,655 | 1,173,372 661,655 
March, 1952 .... 550,786 998 ,024 515,773 
Jan.-Mar., 1953.. 1,977,540 3,506,888 1,886,400 
Jan.-Mar., 1952.. 1,788,321 3,139,450 1,571,617 
5-yr. av. (Mar., 

1948-52) ...... 535,418 960,880 508,236 


CHICAGO HIDE MOVEMENT 

Receipts of hides at Chicago for the 
week ended May 16, 1953, were 5,215,- 
000 lbs.; previous week, 4,106,000 Ibs. ; 
same week 1952, 4,174,000 lbs.; 1953 to 
date, 100,607,000 lbs.; same period 1952, 
90,533,000 Ibs. 

Shipments for the week ended May 
16, 1953, totaled 3,708,000 lbs.; previous 


week, 4,533,000 lbs.; corresponding 
week, 1952, 4,807,000 lbs.; this year to 
date, 73,702,000 lbs.; corresponding 


week, 1952, 78,302,000 lbs. 


LIVESTOCK CAR LOADINGS 


A total of 8,609 cars were loaded 
with livestock during the week ended 
May 9, 1953, according to the American 
Association of Railroads. This was an 
increase of 52 cars from the same week 
in 1952 and 474 more than during the 
corresponding period of 1951. 


LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades of steers, 
calves, hogs and lambs at 11 leading markets in Canada 
during the week ended May 9, compared with the same time 
1952, were reported to THE NATIONAL PROVISIONER by the 
Canadian Department of Agriculture as follows: 
















premiums not included. 


GOOD VEAL 
sarin in Peon iaverwne oe 
INDIANAPOLIS, IND. ee STEERS CALVES HOGS* LAMBS 
JACKSON, MISS ° t A y STOCK- Up to Good and Grade B Good 
e as YARDS 1000 Ib. Choice Dressed Handyweights 
— convenient Aook-u 20th Choice | Dressed Handy weight 
NESBORO, ARK, é 
LAFAYETTE, IND. Ui. he ee $19.55 $24.28 $25.50 $25.19 $29.10 $25 26.75 $34.62 
| Montreal oe © 22.50 20.65 29.60 5. e “4 See 
LOUISVILLE, KY. Winnipeg ... 74 21.85 22:00 26.50 26.60 24.26 24.00 22.00 
Calgary 9. 19.67 21.56 27.80 29. 23.38 23.25 19.37 
MONTGOMERY, ALA. Edmonton 3. 21.00 25.50 27.00 29.35 23. 60 21.75 igs 
NASHVILLE, TENN. Lethbridge san°.... gef .. 29.47 22.95 22.25 21.00 
OMAHA, NEBRASKA BENNE Te: “MURRAY Pr. Albert ....... 18.25 21.00 24.50 25.60 23.35 git 
Moose Jaw ....... 18.25 aes 22.25 Tint 25.60 ey a eins 
ae CITY, IOWA bivestrocK 8 stm Saskatoon |...... 17.75 18.25 24.50 23.50 25.85 23.60 21.50 
xX eds oc a Pe 23.60 .... 25.60 .... esate 
FALLS, 8.0. Vancouver ....... 18.75 21.75 26.50 29.75 30.75 24.60 
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NORTHERN 


BONELESS BEEF 


Fresh ...or Frozen 


Also Suppliers of 


e BEEF CARCASSES 
e LIVERS 
e OFFAL 


V We solicit your inquiries! 


Feebuy Co 


PACKERS 
MILWAUKEE 4, WISCONSIN 


Telephone: BRoadway 1-0426 








215 WEST OREGON STREET ¢ 


EDWARD KOHN (Co. 


3845 EMERALD AVE., CHICAGO 9, ILL., Phone: YArds 7-3134 


We deal in 
Straight or Mixed Cars 


BEEF - VEAL 
LAMB - PORK 
ano OFFAL 


@ Our more than 25 years in busi- 
ness offers you an established out- 
let for distribution of your products 
in the Chicago area. 


@ Fully equipped coolers for your 
protection. 


We Invite Your Inquiry 





LIVESTOCK PRICES AT 


as follows: 
St. L. N.S. Yds. 
HOGS (Includes Bulk of Sales): 


BARROWS & GILTS: 


Chicago 












Choice: 
120-140 Ibs. aa 75-21.75 None rec, 
140-160 Ibs. “4 $19. 50-22.50 
160-180 Ibs. ee 21.75-24.25 
180-200 Ibs. 2 2. 00- 24. rt 24.00-24.50 
200-220 Ibs. 24.00-24.50 
220-240 Ibs. 24.00-24.50 
240-270 lbs. ... 2: 24.00-24.35 
270-300 Ibs. . 22.75-23.50 23.50-24.25 
300-330 Ibs. None rec. 23.25-24.00 
330-360 Ibs. None rec. None rec. 
Medium: 
160-220 Ibs. None rec, None ree. 
SOWS: 
Choice: 
270-3C0 Ibs. None rec. 
300-330 Ibs. 22.75-23.00 
380-360 Ibs. 2 - 23.00 
360-400 Ibs. R 21. 50-22.50 
400-450 Ibs. ° ak 00-21. 75 21.00-21.75 
450-550 Ibs. 19.75-21.2 20.00-21.25 
Medium: 
250-500) Ibs. None rec. 19.50-21.50 


SLAUGHTER CATTLE & CALVES: 


STEERS: 

Prime: 

700- 900° Ibs. 23.00-24.50 23.00-24.75 
900-1100 Ibs. 23.50-24.75 23.75-25.00 


1100-1300 
1300-1500 


Ibs... 23.50-24.75 
Ibs... 22.50-24.00 





0-25.00 
0-24.75 














Choice: 

700- 900 Ibs... 21.75-23.50 -23.75 
900-1100 Ibs... 22.00-23.50  22.25-23.75 
1100-1300 Ibs, .. 22.00-23. 22-00-23. vis) 
1300-1500 Ibs... 21.50-28.00 0 21.50-23.50 
Good: 

700- 900 Ibs. .. 19. 50-21. TH 20.50-22.25 
900-1100 Ibs. .. 20. 9-22.25 





1100-1300 Ibs... 30.00-22.00 20).00-22.25 
Commercial, 

i Sere 18.00-20.00  18.25-20.50 
Utility, all wts. 16.50-18.00  16.00-18.25 
HEIFERS: 

Prime: 
600- 800 Ibs... 28.25-24.50 











800-1000 Ibs. 23.00-24.50 
Choice: 
6CO- 800 Ibs. .. 21.5 
800-1000 Ibs... 21, 
Good: 
500- 700 Ibs. 2. 19.50-21.50 
700- 900 Ibs. .. 19.00-21.00 
Commercial, 
SS er 7.50-19.50 
Utility, all wts. 16.00-17 
COWS: 
Commercial, 
Eke WEB isu cove 14.50-16.00) 0 14.75-16.25 
Utility, all wts. 13.00-14.50  13.00-14.75 


Canner & cutter, 





ee eer 10.00-13.00  10.00-13.25 
RULLS (Yris. Excl.) All bees 9° 
CE si cieataw men oe None rec. 
Commercial ..... 14.50-15.50 
ME Swen cewes 13.50-14.50 
es 12.50-13.50 


VEALERS, All Weights: 
Choice & prime... 20.00-27.00 


Com'l & good... 17.00-20.00 | 19.€0-27.00 
CALVES (500 Lbs. Down): 
Choice & prime... 20.00-24.00 — 20,00-25.00 


Com'l & good... 15.00-20.00  17.€0-20.00 

SHEEP & LAMBS: 

SPRING LAMBS: 

Choice & prime... 28.00-29.00 None rec. 
Good & choice... 26.50-28.00 None ree. 
LAMBS (110 Lbs. Down) (Wooled): 
Choice & prime... 25.00-26.25  25.50-26.25 
Good & choice... 238.75-25.00  24.50-25.50 
LAMBS (105 Lbs. Down) (Shorn): 
Choice & prime... 24.00-25.25  24.50-25.50 
Good & choice... 23.00-24.25  23.50-24.50 
EWES (Shorn): 
Good & choice... 
Cull & utility... 





6.CO- 7.00 
5.00- 6.00 


6.00- 7.00 
5.00- 6.00 








LEADING MARKETS 


Livestock prices at five western markets on Tuesday, May 19, 
were reported by the Production and Marketing Administration 


Kansas City Omaha St. Paul 


- 


None rec. 
None rec. 
9.25-23. 


None rec. 
None rec. 
None rec. 


None rec, 
_ $21. Lg 75 
22 







None rec. 
None rec, 
None rec. 


21, 50- 2. 50 
21.50-22.50 





None rec, None ree. 


22.00 only 21.50- 23.00 


22.00-22.75 
22.00-22.75 
21.50-22.50 
21.50-22.50 
19.50-22.00 
19.00-21.00 


22.00 only 21.50-23.00 
21.75-22.00  21.50-23.00 
21.25-21.75 21.50-23.00 
21.00-21.59 19.50-21.75 
20.50-21.25  19.50-21.75 


None ree. 18.00-22.50 None rec. 


22.00-22.50 
)-23.00 















33 00- 24.50 )-23.00 
22.50-24.25 -00-22.75 
T5- 22. 5 21. TW) 22.50 





22.( 
rte ‘00-21. 75 


A 3.2. 
20.50-23.00 20. 00-22.50 20.00-21.50 


19.25-20.75 
19.25-20.75 


19.00-21.00 
19.00-21.09 





19.25-20.75 —19.00-20.50 
17.50-19.75 17.00-19.25  17.50-18.50 
15.09-17.50 = 15.00-17.00  14.00-16.00 


23.50 None ree, 
23.50 None rec. 





21.00-23.00  20.25-22.50  21.00-21.50 
20.75-23.00  20.25-22.50 21.00-21.50 


19.00-21.09  18.75-20.2 
18.75-21.00  18.25-20.25 





19.00-20.50 
19.00-20.50 


.09-19.00 16, 
0-17.00 14. 


16.50-18,00 
14.00-16.00 


50-18.75 
50-16.50 


—_ 
-_-! 





5.25 15.00-15.50 
2.25-13.50  13.00-14.00 
10.00-12.50  10.00-12.25  10.50-12.50 
None rec, 11.50-13.00 13.50-14.00 
14.50-15.00  14.00-16.59 — 13.50-14.00 
13.00-14.50 12.50-14.00  14.00-15.00 
12.00-13.00  11.50-12.50  12.00-13.50 
22.00-25.00 24.00-27.00 
15.00-22.00  18.00-24.00 


26.00-27.0) 
20.00-26.00 





20.00-25.00 
16.00-20.00 


None rec. 
None rec. 


13.00-2 20.00 


26.50-28.50 
23.50-26.50 


28.00-28.50 
26.00-28.00 


None ree. 
None rec. 


None rec, 
None rec. 


None ree. 
None rec. 


None ree, 
None rec. 


on 





25 ..50-26.00 
24.50-25.00 





8.00- 9.00 
6.00- 7.50 


5.00- 6.50 5.50- 6.75 


3.50- 5.00 





ARCHIBALD & KENDALL, INC. « 





AULA= 


487 Washington St., 





SEASONINGS 
BINDERS 
CURES 





New York 13 
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Special 
PROVIS! 
of livest« 


Chicagot 
Kansas | 
Omaha*t 
E. St. L 
St. Josey 
Sioux Ci 
Wichita* 
New Yor 
Jersey 
Okla. Ci 
Cincinnat 
Denvert 
St. Paul 
Milwauke 


Total 


Chicagot 
Kansas 
Omaha*t 
E. St. L 
St. Josey 
Sioux Ci 
Wichita* 
New Yor 
Jersey 
Okla. Ci 
Cincinna' 
Denvert 
St. Paul 
Milwauk 


Total 


Chicagot 
Kansas 
Omaha*t 
E. St. I 
St. Josey 
Sioux Ci 
Wichita* 
New Yor 
Jersey 
Okla. Ci 
Cincinna 
Denvert 
St. Paul 


| Milwauk 


Total 


*Cattl 

tFede1 
eluding © 

tStock 
ter. 


§Stock 
slaughte 


BAI 

Live 
more, 
May 


CATTLI 
Steers 
Steers 
Heifes 
Heifer 
Cows, 
Cows, 
Cows, 
Bulls, 
Bulls, 

VEALE] 
Choice 
Good 
Utilit, 
Cull 

HOGS: 
Gd. ¢ 
Sows, 

LAMBS 


Good 





NI 

Ree 
stock 

aes. 
week 


Salable 
Total ( 
direct 
Prey. w 
Salab 
Total ( 
direc: 


The | 


ETS 
ay 19, 
‘ation 


, Paul 





4-2 23, re 
0-22.50 
1-22.50 





ie rec, 





0-22, 00 
1-21.00 


ie rec, 


1-22.50 
3.00 

- 23.00 
K-22. 75 









vi 
M-21.75 
1-21.50 


M)-21.00 
0-21.09 
M-20,50 


0-18.50 
)- 16.00 


ie rec, 
le rec, 


WO-21.50 
1-21.50 


W-20.50 
0-20.50 


0-18.00 
1-16.00 


WO-15.50 
W)-14.00 


VO 12.54) 


50-14.00 
50- 14.00 
15.00 
DO-13.50 


0-27.09 
0-26.00 


le rec, 
ne rec. 


ne rec. 
he rec. 


26.00) 
V)- 25.04) 


- 9.00 
)- 7.50 





IN 


rh 03 





1953 





SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers. 








CATTLE 

Week Cor. 

ended Prev. Week 

May 16 Week 1952 
Chicagot ..... 26,442 24,334 17,141 
Kansas Cityt. 17,058 13,328 9,289 
Omaha*t ..... 26,705 26,337 20,052 
E. St. Louist. 10,548 10,983 4,970 
St. Josepht 11/278 9,809 6,653 
Sioux Cityt .. 12,196 11,489 9,908 
Wichita*t 4,506 3,872 2,346 
New York & 

Jersey Cityt 10,586 10,587 8,060 
Okla. City*t.. 5,820 4,942 2,613 
Cincinnati§ 3,740 84,592 3,055 
MUTOPS § ccce 7,379 10,955 10,352 
St. Paulf .. 16,302 16,923 13,949 
Milwaukeet 4,409 4,478 3,967 

GRE 5 s:0cne 156,969 152,629 1 12,35 DD 

HOGS 
Chicagot ..... 26,520 27,722 34,575 
Kansas Cityt 8,737 9,475 11,884 
Omaha*t .... 23,968 28,792 34.819 
BE. St. Louist. 22/011 24'711 25/772 
St. Josepht .. 18,319 21/317 23126 
Sioux Cityt .. 15,640 19,815 22,232 

chita 2,609 7,889 3,486 
New vork & 7,889 13,486 

ersey City} 34,677 39,082 50.92: 
Okla. City*t.. 81877 “9'318 12'930 
Cincinnati§ 10,855 10,572 
Denvert ..... 9,383 9,360 
St. Pault .... 22,506 25/918 
Milwaukeet _ 4,886 4,961 

| 209, 038 238,932 2: 

SHEEP 
Chicagot ..... 3,410 5, poo 
Kansas Cityt. 4,776 
Omaha*t .... 8,023 567 
E. 8t. Louist. 1,451 1,336 
St. Josepht 11,408 8,811 
Sioux Cityt 4, 718 3,977 
Wichita*t 2,091 1644 
guid York & ¢ 

Jersey Cityt 88,714 41,279 38 917 
Okla. City*t.. 3979 8720 s's14 
Cincinnati§ 648 398 "471 
Denvert says 7,108 9,349 », 600 
St. Pault 1,024 3,135 3/118 
Milwaukeet 376 519 265 

ee 87,716 96, 94,978 





c attle and calves, 
tFederally inspected Slaughter, in- 
cluding directs. me 


t . 
"es kyards sales for local slaugh- 
§Stockyards receipts for local 
slaughter, including directs, 


BALTIMORE LIVESTOCK 

Livestock prices at Balti- 
more, Md., on Wednesday, 
May 20, were as follows: 
CATTLE: 


Steers, choice & pr... 


“ .$23.90 only 
Steers, gd. & ch.. 


» 20.25@22.60 


Heifers, gd. ......... 2 20.50@21.00 
Heifers, util. & com'l. 15.00@16.00 
COwe, COT 2. cciedss 16.00@17.00 
Opwe, wlity ....cccs 15.00@ 16.00 
Cows, canner, cutter.. 13.50 only 

Bulls, util. & com’l... 16.00@19,00 
Bulls, can. & cut..... 12.00@ 15.00 


VEALERS: 


Choice & prime.......$26.00@28.00 


Good & choice........ 21.00@25.00 
Utility @ COT. i cces 17.00@20.00 
ee, oe eee 10.00@11.00 


HOGS: 
Gd. & ch., 
Sows, 
LAMBS: 


Good & choice 


180/240....$ 
400/down 





002 
20.75@21.75 








None ree. 


NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 41st 
st.. New York market for 
week ended May 16: 


Cattle Calves Hogs* Sheep* 

Salable .... 185 768 633 39 
Total (inel. 

directs)..5,535 4,098 17,072 20,963 
Prev, week: 

Salable .. 123 480 543 25 
Total (inet. 

directs) ..6,536 3,471 19,442 23,635 


CHICAGO LIVESTOCK 








Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 

RECEIPTS 

Cattle Calves Hogs Sheep 
May 14 ... 3,793 566 9,105 4,335 
May 15 - 1,086 379 8,368 314 
May 16 ... 76 53 55 eee 
May 18 ...17,826 602 1,765 
May 19 ... 8,000 500 1,600 
May 20 ...13,100 500 2,500 


*Week so 





re 1,602 2 5,865 
Week ago. 1,460 ‘ 
Year ago..28,495 1,163 3: 

2 yrs. ago.24, 936 41 

*Including 209 cattle, 


and 4,050 sheep direct to pac kers. 














SHIPMENTS 
May 1,782 wie 134 
1,314 SO 6O 
‘ 115 4 
.-- 4,801 89 1 4 ae 
. 3,000 one ge 100 
. 4,000 1,000 200 
.-11,801 200 
».15,153 996 
11,110 490 
7,419 489 
MAY RECEIPTS 
1952 
Cattle 91,051 
Calves 29 4,827 
Hogs 4 42, 079 
Sheep 40,234 
1952 
Cattle 40,404 
Hogs 36,475 
Sheep 7,008 





CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
May 20: 


cago, week ended Wed., 
Week Week 
ended 


ended 
May 20 {x 





Packers’ purch. p 
Shippers’ purch... 8,747 
TOCAE ccc secescn.4 271 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices paid for livestock at 
Los Angeles on Wednesday, 
May 20, were reported as 
shown in the table below: 








CATTLE: 
Steers, choice ..... . $25.00 only 
Steers, gd. & ch... 2... 283.00@24.00 
Steers, com’l & gd.... 20.00@22.00 
Heifers, good ........ 20.50 only 
Heifers, com’l & gd... 20.00 only 
Cows, com’'l 17.00@ 18.00 
Cows, utility 13.50@ 16.00 
Cows, can. & cut..... 11.00@13.25 
Bulls, util. & com'l... 17.50@20.00 


‘ALVES: 
Choice & prime 
Good & choice . 
Com'l & gd. 
Culls & util. 


7. 00@ 27.00 
22. 00@s a OO 
18.50@ 19.00 
12.00@16.00 





HOGS: 


Good & ch., 225/240. .$24.75@25.00 


Sows, 340/580 Ibs. 20.00@ 21.50 
SHEEP: 
iP aS ee None ree, 


CANADIAN KILL 


Inspected slaughter in Can- 
ada for week ended May 9: 








CATTLE 
Be riod Same Wk. 
Last Yr. 
Western Canada. 11,008 
Fastern Canada. 13,718 
ios) re as Shea 24,726 
HOGS 
Western Canada. 40,671 
Eastern Canada... 57,834 
ROPER | once aee« 98 O05 130,198 
All hog carcasses 
eee: 106,972 138,798 
SHEEP 
Western Canada. 


Eastern Canada. . 





Total 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week end- 
ing Saturday, May 16, 1953, as re- 
ported to The National Provisioner: 


CHICAGO 
3,325 hogs; Wilson, 2,179 
hogs; Agar, 3,674 hogs; shippers, 
7,566 hogs; and others, 17,342 hogs. 
Total: 26,442 cattle; 1,734 calves; 
34,086 hogs; and 3,410 sheep. 


KANSAS CITY 


Armour, 











Cattle Calves Hogs Sheep 
Armour 2,37! 997 768 
Bwitt. ...< €68t S41 2,609 
Wilson 1,145 ey ea 
Butchers 5,595 . 18 696 7 
Others 1,412 2> «41,798 1,392 
Totals ..15,177 1,881 8,737 4,776 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour ..... 7,905 6,145 1,554 
CUMARy 2.60. 3,881 2,793 2,141 
4 ie 7,340 4,432 1,059 
Wilson 3,456 3,960 1,134 
Cornhusker 779 «ele ese 
Neb. Beef 608 wae eee 
SE. crews 100 owe aon 
Gr. Omaha .. 399 
Hoffman . 118 
Rothschild 456 
Roth . 1,469 
Kingan 1,535 
Merchants 141 . 
Midwest 145 
Omaha ..... 489 
eee 571 ee 
GENGTS waesca es 9,698 
Totals 29,392 27,028 5,888 
E. ST. LOUIS 
Sheep 


Cattle Calves — 























Armour 2,505 773 
Swift .... 3,907 678 
Hunter ... 1,009 6,049 vox 
ae ras 1,897 vn 
POY .cacc 882 awa 
Laclede 821 vac 
Totals .. 7,511 3,087 22,011 1,451 
ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift ono 432 4,310 
Armour 2,989 
Others 4,903 
Totals* .10,891 1,177 18,594 7,738 
*Do not include 980 cattle, 2,949 
hogs and 5,684 sheep direct to pack- 
ers, 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour 3 5,454 1,222 
Cudahy . 5,785 1,400 
Swift . 955 
Butchers. 45 1 ea Pe 
Others -10,308 16 9,681 1,006 
Totals ..25,087 20 24,509 4,583 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour 1,980 138 1,209 597 
Wilson 1,914 327 1,129 782 
Butchers 249 2 1,130 
Totals* . 3,143 467 ‘8, 468 1,379 
*Do not include 1,019 cattle, 191 
ealves, 5,409 hogs and 2.600 sheep 
direct to packers. 
WICHITA 
Cattle Calves Tlogs Sheep 
Cudahy 1,152 522 «61,483 2,001 
Kansas 203 P . 
Dunn mG ake . 
Do@ ..+.. ory a ie 672 a? 
Sunflower . 18 an eee eee 
Pioneer sae 
Wxeel .... 373 ies ese eee 
Others S65 aa 454 $21 
Totals 2,820 522 2,608 2, 112 
LOS ANGELES 
Cattle Calves Hogs Sheep 
Armour 142 66 
Cudahy =. 218 pe 
Swift 3 27 
Wilson ‘ 
Acme nae 
Atlas aes 
Ideal . ae 
Machlin eas 
Clougherty. “ae 
Coast 581 
Commercis al Por 
Bridgeford. 19 14 
Gr. West oats see 
Others ~ 620 926 
Totals .. 7,388 705 1,548 





DENVER 

Cattle Calves Hogs Sheep 

Armour -- 1,210 77 2,545 2,497 
Swift 1,863 150 2,163 4,406 
c Judahy 1,094 77 2,502 409 
Wilson 1,025 one oan 
Others . 5,907 349 1,956 215 
Totals .. 1 1 099 653 9,166 7,527 

CINCINNATI 

Cattle Calves Hogs Sheep 

Gar iscess . wae 219 
Kahn's ... eee eee eee 


Meyer ° 
Schlachter. 
Northside. . 


107 6 cca 


Others 3,300 1,272 11,711 294 
Totals .. 3,497 1,889 11,711 545 
8ST. PAUL 
Cattle Calves Hogs Sheep 
Armour 5,534 3,008 8,160 229 
sartusch 1,113 nye ae aaye 
Cudahy 1,070 245 ne 194 
Rifkin 1,026 45 eee ney 
Superior 1,608 ese ese acs 
Swift . 5951 2,677 14,346 Gol 
Others ... 5,116 1,881 9,208 982 
Totals ..21,418 7,856 31,714 2,006 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour .. 951 761 5 6,094 
Swift .... 2,381 1,654 802 16,329 
Blue Bonnet 461 30 200 eee 
Gite cease 463 25 84 
Rosenthal. . 91 80 


4,347 2,550 1,624 22,424 


Totals .. 
TOTAL PACKER PURCHASES 


Week Cor. 
Ended Prev. Week 
May 16 Week 1952 
Cattle 157,157 = 117,506 
Hogs 212,593 261,520 
Sheep 88,119 56,944 





CORN BELT DIRECT 
TRADING 
Des Moines, Ia., May 20— 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minnesota 
were: 





Hogs, good to choice: 
160-180 Ibs. ......6++: $21.75@23.75 
180-240 Ibs. .. 2 @2A.2%5 
240-300 Ibs. Ha: 24.25 





300-360 Ibs. 
Sows: 

270-360 Ibs. 

440-550 Ibs. 

Corn belt hog receipts were 
reported as follows by the 
U.S. Department of Agricul- 
ture: 


. 21.75@22.65 


19. 85@ 21.65 


Same Day 


This Wk. Last Wk. 





Estimated Actual 
May 34,000 
May 30,500 
May 25,000 
May 43,000 
May 28,500 
May 20 sscces 33, 000 30,000 


LIVESTOCK RECEIPTS 


Receipts at 20 markets for 
the week ended May 16, with 
comparisons, are shown in 
the following table: 


Cattle Hogs Sheep 
Week to 
date 289,000 336,000 148,000 
Previous 
week 291,000 350,000 187,000 
Same wk, 
152 =. 213,000 440,000 = =129,000 


1953 to 
date .4,872,000 
1952 to 
date 


8,627,000 3,195,000 


.4,079,000 11,395,000 2,900,000 


PACIFIC COAST LIVESTOCK 


teceipts at leading Pacifie Coast 
markets, week ending May 14: 


Cattle Calves Hogs Sheep 


Los Angeles 8,350 1,025 1,450 825 
N. Portland 1,725 330 1,635 965 
S. Francisco 550 65 1,050 2,750 
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MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U.S.D.A., 


STEERS AND HDBIFERS: 
Week ending May 16, 1953. 
Week previous 
Same week year ago 


Carcasses 
15,670 
15,995 
11,136 

cow: 

Week ending May 16, 1943. 945 
Week previous ; AT2 
Same week year ago Ol 


BULL: 

Week ending May 16, 
Week previous 

Same week year ago . 


LARD 


VEAL: 

Week ending May 16, 
Week previous 

Same week year ago . 


1953. 
sce CATTLE: 


Week ending May 
Week previous 


LAMB: 

Week ending May 16, 
Week previous ; 
Same week year ago ... 


= Same 
1953. 


CALVES: 


Week ending May 
Week previous 
week year ago ... 


MUTTON: 

Week ending May 16, 
Week previous ~~ 
Same week year ago ... 


1953. Same 


HOGS: 


HOG AND PIG: 
Week ending May 
Week previous 

Same week year ago 


Same 
. 1958. va 


SHEEP: 


Week ending May 
Week previous . 
week year ago 


PORK CUTS: 

Week ending May 16, 
Week previous ... Seg 
Same week year ago. ; 


a , Same 
1953.1, 


COUNTRY DRESSED MEATS 


BEEF CUTS: 

Week ending May 16, 
Week previous 

Same week year ago ...... 81,836 


VEAL: 
1953. 


Same 


VEAL AND CALF CUTS: 

Week ending May 16, 1953. 4,000 
Week previous 8,200 
Same week yeur ago 262 


HOG: 


Same 


LAMB AND MUTTON CUTS: 
Week ending May 16, 1953. 
Week previous 

Same week year ago 


LAMB 


Same 


Production & Marketing Administration) 
BEEF CURED: 
Week ending May 16, 
Week previous 
Same week year ago 


PORK CURED 
Week ending May 16, 
Week previous 

Same week year ago 


AND 
Week ending May 16, 
Week previous 

Same week year ago 


LOCAL SLAUGHTER 


week year ago ,..... 8,060 


Week ending May i, 19538. 
Week previous exo 
Week year ago 


Week ending May 16, 
Week previous ........ 
week year ago. 


Week ending May 16, 
Week previous 
week yveur ago .... 


AND MUTTON: 
Week ending May 16, 
Week previous 

week year : 


1953. 8,975 | lows: 
58,056 
9,081 
City or Area 
Boston, 
Baltimore, Philadelphia 
Cincinnati, Cleveland, 
Indianapolis 
Chicago Area 
PORK FATS: St. Paul-Wis. Areas? 
1953. 37,682 | St. Louis Area® 
14,807 | Sioux City 
Omaha 
Kansas City 
lowa-So. Minnesota* 
Louisville, Evansville, 
Memphis 
Georgia-Alabama Areas® 
10,586 [| St. Joseph, Wichita, 
10,587 | Ft. Worth, Dallas, 
Denver, Ogden, 
Los Angeles, 
Portland, Seattle, 
Grand total 
Total previous week 


AND SMOKED: 

1953. 422,551 
548, 062 
516,605 


10, 092 
1) 


34,677 
39,082 
50,923 


Paul, Newport, Minn., 


Cedar Rapids, 
Storm Lake, 

mingham, 
trie, 
San Jose, 


Waterloo, 


38,714 
41,278 
38,217 


New York City Area! 


Total same week, 1952.............. 196.208 


4Includes Brooklyn, Newark and Jersey City. 
and Madison, Milwaukee, Green Bay, Wisc. 
St. Louis National Stockyards, E. 
Des Moines, Fort Dodge, 
Iowa, and Albert Lea, Austin, 
Dothan, Montgomery, Ala., and Albany, Atianta, Columbus, Moul- 
Thomasville, Tifton, Ga. 
Vallejo, Calif. 

(Receipts reported by the USDA, Production & Marketing Administration) 


WEEKLY INSPECTED SLAUGHTER 


Slaughter at major centers during the week ending May 16, 
was reported by the U. S. Department of Agriculture as fol- 


Sheep 

Calves & —_ 
11,167 
1,096 


Cattle Hogs 
37,210 
23,199 


Detroit, 


66,997 
54,060 
68,501 
60,183 
18,152 
37,833 
22,118 
180,414 


17,060 6,284 
.+ 28,653 5 
. 26,249 


Nashville, 


33,642 


Oklahoma City.... 
San Antonio 1 
Salt Lake City......... 
San Francisco Areas®..... 22 
Spokane 


681444 833.308 


2Includes St. Paul, So. &t. 
"Includes 
‘Includes 


Marshalltown, Ottum 
Minn. ‘Includes Bir- 


St. Louis, Ill., and St. Louis, Mo. 


Mason City, 


*Includes Los Angeles, Vernon, San Francisco, 





1953. 


1953 ton, Georgia; 


Week ending May 
Week (five 
Corresponding 


1953. ‘ 
previous 





ECE TE ere ere 966 Ti 
week last year 442 518 


SOUTHEASTERN RECEIPTS 


Receipts of livestock at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville and Tif- 
Dothan, 
during the week ended May 15: 


Alabama; and Jacksonville, Florida, 


Cattle Calves Hog: 


1,434 5,694 








CLASSIFIED ADVERTISING 





POSITION WANTED 





BEEF MANAGER 

Over 25 years’ practical experience. Have worked 
large and small plants. Have fine sales record for 
small and large accounts. Able to handle large 
contracts, carc. or boneless. Qualified grader and 
know plant operations. Have clean record with 
present employer. W-183, THE NATIONAL PRO- 
VISIONER, 15 W. Huron 8t., Chicago 10, Il. 





CHEMICAL ENGINEDR: 6 years’ experience fats 
and oils. Excellent production and development 
man desires position with progressive company. 
W-184, THE NATIONAL PROVISIONER, 15 W. 
Huron 8t., Chicago 10, Ill. 





OASING MAN: All round hog and beef casing man 
as foreman or working foreman. Large or small 
plant. Willing to go anywhere. W-185, THR NA- 
TIONAL PROVISIONER, 15 W. Huron 8t., Ohi- 
cago 10, Ill. 





PROCESSOR: Exceptional sausage and smoked 
meat processor desires midwest position. Excel- 
leat profits guaranteed. Write to W-162, THE 
NATIONAL PROVISIONER, 15 W. Huron S&t., 
Chicago 10, Ill. 





HELP WANTED 





PLANT SUPERINTENDENT: Wanted with com- 
plete knowledge of processing of bologna products, 
smoked meats and boiled hams. Capable of han- 
dling men. Medium size New York plant. Write 
full details, completely confidential. W-206, THE 
NATIONAL PROVISIONER, 18 East 41st St., 
New York 17, N.Y. 
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HELP WANTED 


HELP WANTED 








FOOD CHEMIST 
To take complete charge of new laboratory for a 
large, well established, progressive firm located in 
Baltimore, Maryland. If properly qualified, ex- 
cellent working conditions, good income, security 
and advancement assured. Experience preferred 
but not required. Training in food and analytical 
chemistry required. Send details in confidence. 
W-204, THE NATIONAL PROVISIONER, 


a W. 
Huron St., Chicago 10, 





CANADA 
Salesman calling on meat packers to sell full line 
of spices, seasonings, and binders for one of the 
leading houses in the field. Territory open in 
Quebec and Maritime provinces. Man with meat 
packing experience only. Excellent position for 
qualified man. Also Canadian western territory 
open, Apply only in writing to First Spice Mixing 
Co. (Canada), 98 Tyeos Drive, Toronto 10, Canada. 





BEEF 8UPT. 
To assist general superintendent of independent 
beef packer. A good paying position for the right 
man, Write giving full details to Siegel-Weller 
Packing Co., 4531-49 S. McDowell Ave., Chicago 
9, Ill. 





CATTLE BUYER 
Experienced cattle buyer to work with order buy- 
ers on Sioux City, Omaha, Kansas City, St. Joe 
yards. Give reference, past experience, salary 
expected and family status. W-205, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
engo 10, Tl. 





HIDE FOREMAN: Capable of 
charge receiving, delivery, care of hides. Pelt 
grading experience helpful. State experience, sal- 
ary, full detail in first letter. CARSTENS PACK- 
ING COMPANY, Tacoma, Washington. 


taking complete 


a 





CHEMIST 


Age 25 to 45, to take charge of laboratory and 
quality control in modern meat canning and saus 
age manufacturing plant. This position entail 

running moisture, protein, and daily quality con- 
trol tests. Plant located near Kansas City, Mis- 
souri, in small community with excellent livin 
conditions and recreational facilities. This is am 
opportunity to work and advance with a progret 

sive privately owned company. Furnish full pa 

ticulars. All replies confidential. W-195, TH 

NATIONAL PROVISIONER, 15 W. Huron St. 
pena 10, Ill. 





WANTED 
PORK, KILL & CUT FOREMA 
Must be Practical Man. Good Salary 


W-196, THE NATIONAL PROVISIONER 
15 W. Huron St., Chicago 10, Ill. 





SALES ROUTE SUPERVISOR 

To take charge of 12 sales routes in northweste! 
Ohio and 6 salesmen. Must be experienced 
route sales of beef, pork, veal, lamb, sausage af 
smoked meats. Age 30 to 40. Can offer very @ 
tractive salary and profit sharing proposition with 
well known small independent federal inspecte 
packer. Write giving personal qualifications. B 
P. Moulton, Lugbill Bros. Inc., Archbold, Ohio. 


— 


SALES SUPERVISOR: Man with peddler truck 
supervision experience. We manufacture a full 
line of quality sausage products. We are locate 

in central Indiana. State family status, past pe 

formance and salary expected. Address reply t 
Box W-197, THE NATIONAL PROVISIONER, 15) 
W. Huron St., Chicago 10, 








YEAR ROUND WORK and good pay. 
man to work in a small, city slaughterhouse op 
all kinds of stock and to help bone and break 
beef. Write, giving full particulars to LOOMAN 
PACKERS, 354 Broadway, Schenectady, N.Y. 


We need & 


The National Provisioner—May 23, 1953 














